MAGAZINE... 


food products, processing developments and control: 
ges of practical know how on these, other subjects 
— see Table of Contents, page 5 


JUNE 1958 


re doing the impossible in canning .. page 38 


Instant coffee 


Pancake batter 


packaging... 


Sudden spurt of non-aerated, pressure-dispensed 
foods seen coming in months ahead... forecast 


a : pi " - = billion cans annually...See article, page 30 
Salad oil . 


OTe Tomer tia) 


A PUTMAN PUBLICATION 
“Executive Magazines for Industry"’ 


wat See Cake icings 


$1.00 the copy 





that’s 
interes: ing 


Chocolate candy? 
No kidding! 


The kids make a sweet dis. 
tinction between chocolate and 
“candy”, reports Center for 
Research in Marketing, Inc,, 
40 E. 49th St., New York, NY. 
Chocolate is one color, plain, 
flat, all in one piece. But 
“candy” has lots of colors, is 
chewy and bite-size — swell 

| for the movies and when 
| you’re having fun. 
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Sea, 


No special industrial wiring required. New C&D AutoReg* sili- Any 6-cell C&D battery with capacity up to 450 ampere hours 


con chargers plug into any standard single-phase, 15-ampere, can be charged with smaller AutoReg model. Other model handles 
60-cycle, 115-volt convenience outlet. Wall- or battery-mounted. C&D batteries with capacity ranging up to 660 ampere hours. 


it Explanation offered is that 

New C&D AutoReg* silicon chargers—perfect power-mates for chocolate usually rates pa- 
C&D batteries—pliug right into standard electrical outlet rental permission, and even 
approval, as a source of nu- 
| trition. Candy does not. Thus, 
| children feel they are express- 
| ing themselves, doing their 


td ; - a 2 : : 7 ; own choosing when they buy 
New C&D AutoReg chargers—using a tiny silicon rectifier Powerful C&D Slyver-Clad" batteries—built to give extra other candy. (Note: Chilis 


as the heart—are compact and automatic. The chargers plug muscle to your motorized hand trucks—are designed to WP | wnshes up one-half the cand 

into any standard electrical outlet. Simply setting a timer you long, dependable service. Coupled with the new, automatic | market!) 

places the charger in operation. You can walk away and for- C&D AutoReg charger, they represent the perfect power- | 

get it. No adjustments to make. No maintenance. mates for top efficiency in your material handling operation. 
* Trademark 


If the expense of rewiring has prevented you from taking advantage of modern material 
handling methods employing battery-electric trucks in the past... here’s the new key to 
low-cost carrying efficiency for any size plant, warehouse, or shipping operation. 


Write for detailed information 


Bulletin AR-100/58—describing new Bulletin IT-527/58— describing time- 
C&D AutoReg Silicon Chargers... tested S/yver-Clad C&D Batteries. Tomatoes, cotton and other 


plants sometimes suffer “heart 


Apoplectic tomatoes 


attacks” or “strokes.” Fusari- 
um fungi, which lurk in the 
soil, may invade the vascular 
system of a plant. Once in the 
plant’s “blood vessels,” the 
fungi produce an enzyme (ac- 


cézD BATE RIE S,INC. celerator of biochemical proc- 
of Conshohocken, Pr. ... Attica, Ind. esses) that attacks some of the 


Since 1906 pectin in the vessel walls. 
Sales and Service Offices in Principal Cities from Coast to Coast Pectin fragments then get into 
the vascular stream, where 
they form gelatin-like masses 
; that plug the conducting ves- 
Manufacturers of Sgver fad © industrial Batteries + )PUAREAS @ and [PLASFIEELT] Batteries tor Communications, Control, and Auxiliary Power « Producers of Asfolleg * Silicon Chargers aie: certain varies 


ties of the plants are not 


Silicon Chargers 


A PRODUCT OF C&D BATTERIES, INC 
OF CONSHOHOCKEN, PA. ATTICA, IND 
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susceptible to these diseases, 
making it possible to develop 
resistant strains. 

(From report of Dr. Mark 
A. Stahmann, University of 
Wisconsin, at recent 133rd 
national meeting of ACS). 






Inc, 

NY. 

1 . 

BE Considered cider? 

aa An “apple break” in place 
vhen of the familiar coffee break | 


is new refinement introduced 
at Cornell’s New York State 
Agricultural Experiment Sta- 
tion, Geneva, N.Y. Each day a | 
different apple variety is dis- 
played in the laboratory of the 
Station’s Pomology Dept. Of- 
ferings include not only 
standard varieties, but new 
introductions from the fruit 
breeding program, and even 
old varieties no longer grown 
commercially. The Station re- 
ports the idea has been a suc- 
cess in trials to date, looks 
forward to going through over 
700 varieties before having to 
begin over. 


Poultry plucking’s 
dynamite 


Industrial accident statistics 
for 1957, just released by US 
Dept. of Labor, reveal that 
poultry dressing and packing 
plants had 20 times as many 
worker injuries per million 
hours of work as manufac- 
turers of explosives. Accident 
rate in the chicken plucking 
business was an impressive 
41.3 injuries per million man 
hours. 





Little red hen 





Faster and more complete 
bleeding of chickens was 
achieved when birds were 
gassed with carbon dioxide 
before slaughter. In controlled 
experiments with 95 meat- 
type chickens of both sexes, 
Agricultural Marketing Serv- 












ice found that gassed birds 
lost much more blood than 
ungassed during the first 30- 
second period. From Univer- 
sity of California Agricultural 
News Digest. 
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The child with his lollipop...the gourmet with his favorite aperitif or cordial...to each 
there is one basic appeal—the appeal of flavor. Thus, be it lollipop or cordial, be it 
anything eaten or imbibed, the manufacturers of such products should always keep 
in mind this well established fact: NOTHING SELLS LIKE FLAVOR! Which means, that 
if you aspire to do better than your competitors, you’ll have to use the best of flavors. 
If that’s your goal, you can be sure of the best when you buy from FRITZSCHE... 
A FIRST NAME IN FLAVORS SINCE 1871. 















FRITZSCHE srotners, INC., 76 NINTH AVENUE, NEW YORK 11, N.Y. 


A FIRST NAME IN FLAVORS SINCE 1871 
Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, Ill., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa, San Francisco, Cal. St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J., and Buenos Aires, Argentina. 
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The speed and ease of application of 
the lightweight blocks of FOAMGLAS 
kept installation costs low for Planters. 





FOAMGLAS 

insulation envelopes | 

help keep Planters | 
peanuts fresh 





Peanuts in this Planters warehouse are protected by 4 inches of FOAMGLAG insulation 


FOAMGLAS?® waterproof, vapor-proof, strong, can’t burn, 
INSULATION | acid-proof, vermin-proof, dimensionally stable 





































in floor, walls, and ceiling. The unusual compressive strength of FOAMGLAS floor in- 
sulation lets Planters stack tiers of bagged peanuts higher (16 ft.) than ever before. 


Planters Nut and Chocolate Company, Suffolk, Virginia, 
picked Pittsburgh Corning FOAMGLAS to insulate 
floors, walls and ceilings of four new warehouses. . . to 
form perfect insulation envelopes around their stored nuts. 

When peanuts lose their shells, they lose an excellent 
protection provided by Nature. Once Planters removes 
the shells to sort, grade and bag the peanuts, they rely 
on rigid temperature-humidity control to keep the nuts 
moist and fresh in the warehouses. They rely on 
vapor-proof FOAMGLAS insulation to help them main- 
tain this precise control at all times. 

Because FOAMGLAS is vapor-proof, it forms a natural 


PITTSBURGH CORNING CORPORATION 


Dept. FP-68, One Gateway Center, Pittsburgh 22, Pennsylvania *» In Canada: 57 Bloor Street West, Toronto, Ontario 
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vapor barrier. This makes it easy to keep relative 
humidity at a constant 65-70%. And since FOAMGLAS 
stays dry, it holds its original insulating value. This makes 
for real economy in holding temperatures at 38°F. The 
material is easy and economical to apply, and this in- 
combustible insulation provides extra building safety, too. 

If you need constant long-lasting insulating value, you 
need FOAMGLAS—the moisture-proof insulation. Get 
the full story in our latest Low Temperature Insulation 
Catalog. Send for it today. 

PC Glass Blocks are another outstanding building 
product of Pittsburgh Corning Corporation. 
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shoulder 






The solution 
when found... 


will seem obvious. But too often we 
avoid the obvious solution to a 
problem because we know too many 
reasons why it just won't work. 

Consider the development of non- 
aerated, pressurized packaging. 

For over ten years, industry has 
sought a practical method for 
dispensing liquids or semi-liquids 
from a pressurized container in the 
form of a liquid stream or ribbon 
rather than a spray or froth. 

Obvious solution is use of a 
propellant which is insoluble in 
product to be dispensed. 

Now it has been known all these 
years that not only is nitrogen 
practically insoluble in nearly all 
liquids under pressures used, but is 
also non-toxic and inexpensive. 

Why not use it? 

This is the question that Joe 
Pizzurro, Director of Research for 
Precision Valve Co., has been 
asking for two years. 

Joe began asking this question 
after some tests he directed on 
dispensing valves for Real Kool 
soft-drink sirup in 1956. The sirup 
was supposed to be pressure 
packaged with carbon dioxide; 
however, Precision Valve's lab was 
fresh out of carbon dioxide. 

Only compressed gas on hand at 
the time was nitrogen left over from 
some pressure-packaging studies 
made on talcum powder. 

When nitrogen was used in place 
of carbon dioxide a liquid stream 
was dispensed from the cans 
instead of an effervescing sirup. 

From then on Precision Valve Co. 
has been active in furthering use of 
nitrogen for non-aerated dispensing. 

For possibilities this type of 
packaging opens up in the food 
industry see article beginning page 


30. 
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Dispensing Sterling Purified Salt in 
—Automatically 


Brine, Tablets, Bulk 


No matter how you add salt to your 
product . . . International Salt Company 
has the dispensing equipment you need. 
For adding salt in brine form, Interna- 
tional has helped develop the Sterling 
“Electro-Portioner” Brine Dispenser. For 
depositing salt tablets, the Sterling Salto- 
mat is available. And for dispensing 
Sterling Purified Salt in bulk, we supply 
the Sterling Bulk Salt Dispenser. 


All these dispensers are fully automatic, 
highly accurate, economical to use, and 
thoroughly dependable. Even more im- 
portant, they can operate on today’s 
faster-moving lines. For all these reasons, 
International Salt Company is now sup- 
plying salt dispensers to a growing num- 
ber of canning plants. 


Sterling ‘‘Electro-Portioner”’ Brine Dis- 
penser. Here’s a new brine dispenser 
that’s already in use in many canneries. A 
main reason is its versatility: it can dis- 
pense brine, sugar, MSG, or any com- 
bination of liquids into paper, glass, and 
metal containers. 


In addition, the Sterling ‘“‘Electro-Por- 
tioner”’ can dispense liquids into as many 
as 300 cans per minute. It always dis- 
penses the right amount, has the ‘tno can 
... no fill” feature that prevents brine 
waste. And it dispenses a preset amount 
of liquid whenever a container trips the 
sensitive microswitch. 


Here’s what Manager John A. Mayer, 
Durand Canning Co., Durand, Wis., says 
about the Sterling ‘‘Electro-Portioner’’ 
Brine Dispenser: ‘““Two ‘Electro-Portion- 


IN ANY FORM... 


Sterling Purified Salt Always 
Protects Flavor, Color, Texture 


It’s guaranteed to contain more than 
99.95% sodium chloride! Whether you 
use Sterling Purified Salt in bulk, tablets, 
or brine—it never contains more than 40 
parts per million combined calcium and 
magnesium, never more than 5 parts per 
million copper or iron. Downgrading of 
food, caused by excessive calcium or 
magnesium content in salt, is eliminated. 
Sterling Purified Salt meets the strict 
requirements for the entire canning and 
food-processing industry. 


STERLING SALTOMAT (Left) 
AND BULK SALT DISPENSER 


ers’ on our #303 pea-canning lines, 
running at about 200 cans per minute, 
produced a considerable saving on both 
salt and sugar!” 


Sterling Saltomat . . . for food packers who 
prefer to use Sterling Purified Salt in tablet 
form. The Saltomat is consistently accurate 
even when depositing tablets at the rate of 
275 cans per minute. It is equally efficient in 
handling tablets from 10- to 250-grain size. 


Sterling Bulk Salt Dispenser. This auto- 
matic unit has been developed especially to 
dispense bulk Sterling Purified Salt. Dis- 
pensing salt only when a container is in the 
correct position, the bulk dispenser wastes no 
salt... and gives positive accuracy. 


Sterling Salt Dissolvers. To 
make fully saturated brine 
automatically from Sterling 
Rock Salt, International Salt 
Company supplies the Sterling 
Lixator in many designs and 
sizes. Operating on the self- 
filtration principle, this unit produces crystal- 
clear, fully saturated brine that can be used 
for virtually every canning job using brine. 


Service and research 
are the extras: in 


STERLING 
“ELECTRO-PORTIONER” 
BRINE DISPENSER 


For canning processes that require brine 
made from Sterling Purified Salt, Inter- 
national supplies the Sterling Evaporated 
Salt Dissolver. Both this dissolver and 
the Sterling Lixator are available in steel, 
Monel metal, and corrosion-proof plastic. 


If you'd like more information on any 
of this salt-dispensing and brine-making 
equipment, phone or write International 
Salt Company, Inc., Scranton 2, Pa.... 
or contact our nearest district office. 


Using salt efficiently in its many indus- 
trial applications calls for technical 
knowledge and experience. International 
Salt Company has both, plus a continuing 
program of research and development in 
salt. These things can be put to work for 
you, in your plant, to help you get the 
most from the salt or brine you use. 
INTERNATIONAL SALT CO., SCRANTON, PA. 


Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, 
O.; Cleveland, O.; Philadelphia, Pa.; Pittsburgh, 
Pa.; Memphis, Tenn.; and Richmond, Va. 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT COMPANY. INC 
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**Beverage prepared from the spicewood 
‘bush by brewing its twigs. Used by 
Indians, and early pioneers. 
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DRY and CLEAN AIR at 


the RIGHT TEMPERATURE 


e to control your product quality 

e to protect a critical operation 

e to protect apparatus from moisture 
damage 

e@ to DRY your material or product 

e to control packing or storage conditions 

@ to assure precision in testing or research 

e to increase air conditioning capacity 


Air Condition by the NIAGARA Method 
Using HYGROL Liquid Absorbent 


This compact method, giving high 
capacity in small space, removes moist- 
ure from air by contact with a liquid 
in a small spray chamber. The liquid 
spray contact temperature and the ab- 
sorbent concentration, factors that are 
easily and positively controlled, de- 
termine exactly the amount of moist- 
ure remaining in the air. 


Most effective because ...it removes 
moisture as a separate function from 
cooling or heating and so gives a pre- 
cise result, and always. Niagara ma- 
chines using liquid contact means of 





drying air have given over 20 years of 
service. The apparatus is simple, parts 
areaccessible,controlsare trustworthy. 
Most reliable because...the absorbent 
is continuously reconcentrated auto- 
matically. No moisture-sensitive in- 
struments are required to control your 
conditions...no solids, salts or solu- 
tions of solids are used and there are 
no corrosive or reactive substances. 
Most flexible because...you can obtain 
any condition at will and hold it as 
long as you wish in either continuous 
production, testing or storage. 


Write for Bulletins 112 and 131 and complete information 
on your air conditioning problem. 


NIAGARA BLOWER COMPANY 


Dept. FP-6, 405 Lexington Ave., New York 17, N.Y. 
Niagara District Engineers in Principal Cities of U. S. and Canada 
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It’s easy to see why ——_) 






AND INCREASED PUMP EFFICIENCY 


Look at the illustrations at the right and you can see why 
ROYAL CROWN PUMP VALVES give such outstanding 
performance. These valves are guided by a frictionless ball 
stem (not a rigid guide). This allows them to oscillate and 
turn freely with the fluid stream with a minimum of resistance 
to the fluid. The result... greater pump volume at less pump 
speed. ROYAL CROWN VALVES swing free, with each 
stroke of the pump, seating perfectly every time in a new 
position. This means longer valve life and maximum pump 
efficiency. Get all the facts today on this revolutionary valve. 


OUTSTANDING FEATURES 


®@ Handles all types of products including milk, lard, tomato juice 
etc. @ Adaptable to all reciprocating type pumps @ No crossbars in 
seat to restrict flow @ Valve cannot bind in any position @ Valve 
—_ releases and seals flow instantly P 


te 


Ty 
Ep), 
cn vu 


BALDWIN-LIMA-HAMILTON 


ROSECRANS AVE 


PUMP VALVES 


...GIVE YOU GREATER PUMP CAPACITY 


P VALVE WITH 10( 
FAH SWING — AER 


MManrven WorKs 


CONSTRUCTION EQUIPMENT DIVISION 





tinuing perfect seat. 


52, 
cose 
creat 
ra WRITE FOR 
FREE Free vertical action assures 
Literature _ instant opening and clos- 


ing. Ball stem is a friction- 


less guide. 


P.O. BOX 38, LA MIRADA, CALIFORNIA 
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Round valve surface is 
streamlined. No obstruc- 
tions to restrict the flow. 





Ball-guided valve rotates 
and swings with each 
stroke of the pump. Each 
turn, each swing... a con- 








letters from readers 





Needed — a ‘New Era in Education’ 
of men for the food industry ? 
Yes! agree industry spokesmen 


Last month, Editor Howard Milleville asked: 


“Just how 


should we train men for the food industry?” 
What are prospects for a truly professional preparation — 
with emphasis on thorough grounding in the basic sciences? 
Commentaries by the immediate past presidents of the Insti- 


tute of Food Technologists, 
George Garnatz and Emil 
Mrak, supported the premise 
that a re-evaluation is needed 
and imminent. 

Additional commentaries by 
educators and food industry 
executives follow, headed by 
the remarks of Aksel G. Ol- 
sen, who was installed as 
president of IFT last month. 


Training must fit student's 
capacity, goal 


Harbor Bluffs, Largo, Fla.—You 
have put your finger on a dilem- 
ma at the root of this food tech- 
nology curriculum problem. On 
one hand, real advances require 
training in science and engineer- 
ing at the professional level. 

Yet, applied food technology 
training in college fills a need, 
especially in smaller food com- 
panies, for skilled technicians to 
take production supervisory and 
control jobs. 

Type of training to recommend 
for an individual student depends 
on his capacity and type of posi- 
tion he is seeking. This complicates 
the school’s teaching problems. 

There are just so many hours 
in four years of college. If you 
add applied courses, you must 
cancel other courses. Those can- 
celled may be of more basic im- 
portance to the student’s future 
than, for example, a course in 
canning. 

If the student plans to go into 
research, he needs all four years 
of undergraduate schooling for 
science and engineering fundamen- 
tals. 

The chemical engineer or chem- 
ist who has an understanding of 
the special problems connected 
with the handling of perishable 
or readily spoilable food products, 
and who understands the impor- 
tance of palatability and stability 
of the end product does have an 
advantage when he starts out to 
apply his engineering and his 
chemistry in the Food Industry, 


whether it be research or produc- 
tion. 

However, if that special food 
knowledge has been acquired be- 
fore shortening his basic science 
courses his initial apparent ad- 
vantage will soon boomerang. He 
will have less versatility, and less 
capacity to reason in a new situa- 
tion, than his competing brother 
chemist or engineer who devoted 
full time to acquire more basic 
knowledge. 

If he cannot stay in school 
more than the four years I would 
nevertheless advise him to plan on 
getting the special applied experi- 
ence after graduation, on the job. 

That brings us back where we 
started, for only about 25% of 
scientists and engineers employed 
by the food industry end up in 
research and development. The 
educational requirements of that 
other 75% must be considered 
too. 





AKSEL G. OLSEN 
President 

Institute of 

Food Technologists 


Need broadly trained 
scientists 


Chicago, Ill._—Today the food in- 
dustry has the same problems that 
almost any other technological in- 
dustry is facing. Today it needs 
broadly trained scientists who can 
think in broad concepts and bor- 
row concepts and experiences from 
other industries rather than those 
trained specifically in the art of 
“jam and jelly making.” ge 

As part of this broad training 
in, let us say, engineering unit 
operations, the student aiming for 
the food industry should also be 
exposed to certain other _basic 
sciences peculiar to the food indus- 
try—nutrition, bacteriology, gt 
cultural chemistry, etc. 

I was quite impressed by the 
approach being taken at the Uni- 
versity of California, as descri 
in Emil Mrak’s commentary. 

His approach makes a good 

(Continued on page 10) 
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plants, 
companies, 
personalities 


National : 
Confectioners 
Association 
will hold its 75th 
nual convention and 
exposition in San 
Francisco. Sessions 
will include discus- 
sions on cost account- 
ing, industry financ- 
USDA _ research 
reports and outlook 
on chocolate. Exposi- 
tion will have 77 ex- 
hibitors, according to 
Neal Diller, conven- 
tion chairman and vice 
president of White 
Candy Co. 


President of 

University of 

Wisconsin 

beginning July 1, will 
be Dr. Conrad 
Elvehjem. His leader- 
ship in vitamin and 
nutritional research 
has led to numerous 
food industry awards. 


The Nutrition 
Foundation 


has selected H. 

Heinz II to succeed 
John Holmes as pres- 
ident. The latter is 
president of Swift & 
Co.; Mr. Heinz is 
with H. Heinz Co. 


California Canners 
and Growers 
farmer-owned coopera- 
tive organized last fall, 
has acquired the cap- 
ital stock of Rich- 
mond-Chase Co. of 
San Jose, and Perrelli 
Canning Co., Inc., of 
Richmond. Move 
helps consolidate the 
growing, processing 
and distribution facili- 
ties of one of Cali- 
fornia’s largest indus- 
tries. 


American Oil 
Chemists’ Society 
elected J. C. Kone 
vice president, Archer- 
Daniels-Midland 
Minneapolis, as presi- 
dent for 1958-59. 


Poultry and Egg 
National Board 
Award 


for research achieve- 
ment has been pre- 
sented to Dr. Hans 
Lineweaver, head of 
Poultry Product Sec- 
tion, Western Utiliza- 
tion Research Branch, 
USDA. 


For 

ore information 

_ On product at 
right, circle 6934 
see information 
request blank 
Opposite last page. 


HEADQUARTERS, ST. Lou's 
PLANTS COAST TO COAST 
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NEW CRANE VALVES FOR PROCESS INDUSTRIES 


PIPE e 


10 


Gates and Swing Check s 


18-8 SMo (Type 316) Alloy Trimmed 


Better Corrosion Resistance ...lLonger Life...on More Fluids 
This metal—Crane 3% nickel alloy iron—was developed especially to 
extend the usefulness and economy of cast iron valves in the process 
industries. 


At but slightly higher cost, Crane 3% nickel iron valves provide 
substantially better resistance to corrosion than ordinary cast iron, 
and they have notably higher physical properties. Efficiency is stepped 
up further with Crane 18-8 SMo (Type 316) stainless steel trim. 


Typical Recommended Applications: You will save with these valves 
—in the petroleum industry, for example—on oils containing traces of 
mineral acids; in wood-treating processes—on creosote vapors and oils; 
in pulp and paper mills—on alkaline liquors of various kinds. In gen- 
eral, they should be considered where all-iron or brass-trimmed iron 
valves are subject to seat corrosion. 








ASK FOR THIS CIRCULAR 


Complete technical and specification data 
on these valves are given in Circular AD- 
2313. Ask your Crane Representative for 
a copy, or write to address below. 


CRAN E VALVES & FITTINGS 


PLUMBING ¢ KITCHENS ¢ HEATING 
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more sense than adding to the 
curriculum such subjects as cap. 
ning, preserves, jelly-making and 
other specific phases of the food 
business, which I often have heard 
discussed at food technology cur- 
riculum meetings. 


CHARLES W. KAUFMAN 
Director 

Research and Development 
Division 
National Dairy Products Corp. 


Prefer scientist trainee 
to “technician” 


Battle Creek, Mich.—I am in com- 
plete agreement with your position 
on the subject of curriculum for 
food technologists. 

As an open objection to the 
present situation, we are presently 
doing most of our recruiting in 
Chemistry and Chemical Engineer. 
ing departments. We feel that we 
would rather have a man well 
based in fundamental science, 
whom we can then teach the food 
business, than a mere technician. 


VARNUM D. LUDINGTON 
Manager of Research 

Post Division 

General Foods Corporation 


Need intensively trained 
specialists 


Berkeley, Calif—Some _ schools 
give food technologists too gen- 
eral a training in aspects of food 
production without depth in the 
necessary sciences. 

My feeling is that a food tech- 
nologist should have a_ thorough 
grounding in one field of science 
at least, or in mathematics or 
engineering, and a general knowl- 
edge of the field in which he is 
working. 

For example, the microbiologist 
or the chemist should be able to 
tell the engineer that a machine 
or process must operate in certain 
ways to achieve the desired re- 
sults. He does not need to be able 
to design the equipment himself. 

Similarly, the engineer should 
know enough to listen to the ad- 
vice of the microbiologist, the 
chemist or the sanitarian. I have 
seen too much equipment designed 
and built with only production m 
mind, and with little regard to the 
microbiological and sanitary prob- 
lems which it introduces. 

Although specialization is the 
order of the day, I think we de- 
mand too much of our schools in 
asking them to turn out grad- 
uates who are accomplished chem- 
ists, microbiologists, engineers, 
physicists, | mathematicians and 
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businessmen. 
Perhaps this is one of the rea- 


sons for the poor training of many 
food technologists, that the schools 
try to please everyone. 

[ think the term “food technolo- 
gist” may be an unfortunate one. 
There are engineers, chemists, mi- 
crobiologists, etc. working in the 
food field, and together they make 
up the food production team. But 
there are very few men who could 
be called food technologists, in the 
exalted sense of the term which 
is now current. 

I think if we consider the train- 
ing of students in this light we 
would eliminate a great deal of 
the controversy over “what is a 
food technologist.” In my opinion 
the term “food technologist,” as 
understood literally, could best 
apply to the quality control man 
in a food plant. 


CHARLES T. TOWNSEND 

Associate Director 
Western Research Laboratory 
National Canners Association 


Name encouraged catch-all 
curriculum 


Chicago, Ill—You have stated the 
salient facts succinctly. 

Perhaps a mistake was made at 
the inception of providing proper 
educational training of food proc- 
essing specialists by adopting such 
a broad term as “food technol- 
ogy” to describe their training. 
This choice has led to ever widen- 
ing diversification of educational 
emphasis. It certainly initiated ac- 
tion by some agricultural science 
departments, merely by broadening 
their bases, to encompass all types 
of food processing. And, in so 
doing, their staffs did not cast off 
their earlier indoctrination in a 
commodity approach in teaching. 

Following emergence of depart- 
ments of dairy science, etc. into 
food technology departments, even 
greater diversification got under- 
way with expansion of horticul- 
tural departments to include 
courses of instruction in food tech- 
nology. 

In other words, we witnessed 
first the broadening of commodity 
specializations, later joined by 
those of allied agricultural fields 
in crawling into the tent that had 
Originally—and it now seems er- 
roneously—been labeled “food 
technology.” 

Therefore, the present trend to- 
wards defining educational bound- 
aries of food science and food en- 
gineering is a healthy symptom. 


MILTON E. PARKER 
Director and Professor 
Department of Food Engineering 
Illinois Institute of Technology 
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Sweetose Gives Toppings, Crushed 
Fruits, Fountain Syrups Enhanced 
Flavor, Smoother Texture ... Plus 


brighter 
more appenzing 
appearance 


Ee. 


STALEY MANUFACTURING CO., 


Why America’s 
“Best-Dressed”’ 
Sundaes Wear 
Toppings Made 


A 


CK meh ean D 


Eye-appealing, mouth-watering appearance—scrumptious, 
appetizing flavor! These are the characteristics that create 
America’s sales-winning sundaes. And these are the charac- 
teristics you give your toppings when you use Sweetose, the 
original enzyme-converted corn syrup. 

For Sweetose brings out and enhances natural flavors with 
balanced sweetness. Provides a smoother texture, free from 
graininess, crusting, crystallization. Improves body and con- 
sistency. Gives an appealing brilliance to marshmallow, fountain 
syrups, crushed fruits, other toppings. 

These are but a few of the many advantages Sweetose can 
give your toppings. For complete information, see your Staley 
Representative or write today to: A. E. Staley Mfg. Co., 
Decatur, IIl. 


weetose 


® THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 


DECATUR, 
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Ingersoll-Rand 


MOTORR PUMP 
























FROM THE WORLD'S LARGEST manufacturer 
of centrifugal pumps, modern Motorpumps come 
to you with time-tested features that assure con- 
tinuous, year-after-year savings. 


From Y% to 
75 horsepower 





@ easy installation—Motorpumps oper- 
ate in any position—no special founda- 
tion is required. 


e@ the widest range of sizes and types 
available. 


Sidewall mounted @ mounting versatility—immersion, 
Motorpump sidewall or foot mounted types available. 


‘ e@ low operating cost—minimum down- 
time and minimum maintenance as- 
sured through advanced design and 
manufacturing. 

@ rugged durability—heavy-duty con- 
struction to stand up in the most severe 
service. 


Immersion type 


Complete specifications and performance data 
Motorpump 


are available at your request. 


Ing ersoll 


11 Broadway, New York 4, N.Y. 
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conventions 
and exhibits 






June 8-12. First Inter-Ameri- 
can Food Congress, Ameri- 
cana Hotel, Bal Harbour, 
Florida. 


June 9-12. National Materials 
Handling Exposition and 
Conference, Auditorium, 
Cleveland, Ohio. 


June 9-13. Fourth Interna- 
tional Automation Exposi- 
tion and Congress, Coli- 
seum, New York City. 


June 12-13. First Canadian 
Institute of Food Technolo- 
gists Conference, Queen 
Elizabeth Hotel, Montreal, 
Canada. 


June 23-25. American Society 
of Agricultural Engineers, 
annual meeting, University 
of California, Santa Barbara, 
California. 


June 23-25. American Society 
of Refrigeration Engineers 
and American Society of 
Heating and Air Condition- 
ing Engineers, joint meet- 
ing, Hotel Leamington, Min- 
neapolis, Minn. 


July 6-10. National Confec- 
tioners Assn., annual con- 
ference and exposition, 
Sheraton-Palace Hotel, San 
Francisco, Calif. 


Aug. 11-15. Gordon Research 
Conferences on Food and 
Nutrition, Colby Junior 
College, New London, N.H. 


Aug. 24-28. American Insti- 
tute of Biological Sciences, 
American Phytopathologi- 
cal Society, American Soci- 
ety, for Horticultural Sci- 
ences, annual meeting, Uni- 
versity of Indiana, Bloom- 
ington, Indiana. 


Sept. 9-12. American Chemical 
Society, national meeting 
and exposition, International 
Amphitheatre, Chicago. 


Sept. 15-19. Instrument Society 
of America, annual confer- 
ence and exhibit, Conven- 
tion Hall, Philadelphia. 


Sept. 26-30. American Meat 
Institute, annual  confer- 
ence and exposition, Palmer 
House, Chicago. 





Highly Intimate Blends. 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
— within 3 to 5 minutes of start of charging, 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives, 





Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend. 
ing is 4-way right from 
Start of charging. 





Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 


Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at U.S. 
Steel’s Applied Research 
Laboratories. Corrosion 

contamination-proof, this 
unit handles batches up to 
500 lbs. — is ideal for 
critical work or small runs, 





Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingnt 
ents for Hershey Chocolate Corp. Operating in 8 
group, each Blender can process more than a ton 
rt batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer's needs 
— can be supplied with injector sprays 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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Compromise food additives bill 
expected this year 


Public impatience, restlessness of states 


builds pressure for quick Congressional action 


Satellites and even summit conferences are taking a back- 


seat in Congress to an issue of direct interest to food processors 


— food additive amendments. 


Increasing public pressure has added a new sense of urgency. 
Under the guiding hand of Rep. John Bell Williams (D. Miss.), 
an amended version of the FD&C Act may reach a floor vote 


this year. 

Former parent committee 
chairman, Rep. Percy Priest, 
sought “substantial agree - 
ment” among all parties. Rep. 
Williams says ten years is a 
long enough “period of incu- 
bation” — and that compro- 
mise is indicated. 

As Ways and Means Com- 
mittee members deliberate re- 
sults of latest hearings, opin- 
ion here is that amendments 
requiring both notice of use 
and submission of safety test 
data by the manufacturer in 
advance of use will be the es- 
sence of any bill reported out 
of Committee. 

On the Senate side of the 
Capitol, Sen. Lister Hill (D., 
Ala.), chairman of the Labor 
and Public Welfare Commit- 
tee, appears ready to give im- 
mediate attention to any 
House-approved food addi- 
tives bill. 

As public pressure builds 
up, restlessness at the state 
level increases (see April 
“Food Regulations”). Latest 
to act is Utah which has 
added a food additive amend- 
ment to its Food & Drug Law. 

In notifying FDA of the 
amendment, the State of Utah 
observed that laws such as 
theirs “do much to destroy the 
uniformity . . . gained in the 
field of Food and Drug legis- 
lation” but said that until 
Congress acts, they felt the 
food additive field should 
have more control at the 
State level. 

The anticipated compro- 
mise bill will give neither in- 
dustry nor government pre- 
cisely what it wants. Observ- 
ers here believe that amend- 
ment at this time will do 
much to calm the stormy wa- 
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ters of adverse public opin- 
ion — as well as to strength- 
en the FD&C Act. 

Rep. Williams says he will 
make every effort to have the 
compromise measure contain 
a provision to reopen the 
matter if legislation proves 
unworkable. 


Industry ‘‘shocked’’ by 
ice cream standards 


FDA may extend time for 
filing objections to its recent- 
ly proposed ice cream stand- 
ards. Major industry furor 
stems from the vanilla-vanil- 
lin and fruit sherbet sections. 

International Association of 
Ice Cream Manufacturers is 
vigorously opposed to the 
“iniquitous” provision that 
when ground vanilla beans 
are used, artificial flavoring 
(vanillin) may not be used. 

Common practice is to use 
both the natural product—and 
vanillin added as a “kicker.” 
Now it would have to be one 
or the other, and a product 
containing any amount of ar- 
tificial flavoring would have 
to be so labeled. 

IAICM holds that it has 
“been conscious of and dili- 
gent in advocating .. . the ne- 
cessity and justification for 
maintaining the name ‘vanilla 
ice cream’ for the products 
historically made with vanilla 
and vanillin.” 

In view of the voluminous 
hearing record on this: matter, 
the ice cream industry sums 
up the provision as “shock- 
ing.” 

FDA maintains the con- 

(Continued on next page) 














































BAUSCH & LOMB 


pectronic 


COLOR -ANALYZER 


Simplifies precision measurement . . . for identification, control and match- 
ing of colors... to I.C.I. standards . . . at lowest cost! ... . $515.00 complete. 


@ ‘‘Fingerprints’’ any color 
for permanent reference 


Now precision color control moves 
out of the high-price laboratory field! 
With the new, low-cost B&L Spec- 
tronic Color-Analyzer you can easily 
determine the exact description of 
any color. Paints, inks, dyes can be 
matched to previous production runs. 
Keeps production to specifications. 
Applications range from printing to 
textile finishing to just about any 
process requiring control of color. 


@ Dependable, foolproof— 
Operator needs no color 
experience! 


Every color has its own identifying 
characteristics of brightness, hue and 
saturation. The B&L Spectronic 
Color-Analyzer determines these 
characteristics objectively—by accu- 


. presses eee Sees 
; BAUSCH & LOMB OPTICAL CO. 
60630 St. Paul Street, Rochester 2, N. Y. 
MAIL COUPON NOW ; Cc] Please send me descriptive folder D-290 
FOR COMPLETE D ATA t on the B&L Spectronic Color-Analyzer. 
: Pl hedul bligation-free, - 
AND DEMONSTRATION ' O poy sonsasusiied uktae Gada 
i 
En -  scsencuovebedpbcsecenbasiteteieesiteaieaa ‘ 
RUOINLONSERCINOO)\URSIEE COMPANY. 
me | RI iiss. nce alee 
Ww 
ON eo csncncasa deel ZONE........ SUATE:. a 





America's only complete optical source... @& 


from glass to finished product 


rate scale readings of percent reflec- 
tance. Identification is in terms of 
world-standard I.C.I. numerical de- 
signations. 


@ Lowest cost in the entire 
color-analysis field! 


Extremely low cost is made possible 
by use of the best-selling B&L Spec- 
tronic 20 Colorimeter-Spectropho- 
tometer as the basic photometric 
equipment. Cost of the complete 
equipment—Spectronic 20 Colori- 
meter plus Spectronic Color-Analyzer 
accessory—is $515. Cost of the Spec- 
tronic Color-Analyzer accessory 


* alone, for use with any Spectronic 20 


Colorimeter, is $280. Compare with 
any other color-analysis equipment. 
You won’t find any that equal B&L 
Spectronic performance at anywhere 
near the low Spectronic price! 


caanupuemeuneimenuesnenel 


De ee es es es es ee ee ee ee oe oe oe wll 


VISIT BAUSCH & LOMB BOOTH 19 ASTM SHOW, BOSTON, JUNE 23-27 
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Call your AIM*...Lakeshire-Marty does... — 
Strapping makes handling and shipping easier 


Wanting to handle and ship cheese rounds with a minimum of effort 

and cost, Lakeshire-Marty Co., Division of the Borden Company, 

Plymouth, Wis., called in their Acme Idea Man. 

Together they worked out a method (Idea No. S2-14). Wood bottom 

and top pieces are placed on stacks of three cheese containers. 

Then Acme Steel Strapping tightly compresses and bundles the whole unit. 

Strap application is swift and easy with the mounted Acme Steelstrapper. 

The operator draws a loop of strap from the coil holder, slips 

it around the unit, then quickly tensions, seals and cuts it with the 

strapping tool. The mount permits the tool to be moved out of the way, 

raised or lowered, effortlessly. 

The resulting units are easily and economically handled and loaded, 

and stay safe and secure during shipment. 

*Call your Acme Idea Man. Let him suggest time and money saving 

materials handling ideas. Some will be easily adaptable to your problems. 

/ For further information call or write Dept. FFS-68, Acme Steel Products 
Division, Acme Steel Company, Chicago 27, Illinois. In Canada: Acme 
Steel Company of Canada, Ltd., 743 Warden Ave., Toronto 13, Ontario. 


STEEL STRAPPING 
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food regulations 


(Continued from preceding page) 


sumer has no way of know. 
ing, when both are used, just 
how much is the real thing. 
Moreover policing to prevent 
overuse of a “kicker” would 
be extremely difficult. 

Flavor makers join in op- 
posing the provision which 
would ban addition of natural 
and artificial flavoring to fruit 
sherbet. 

The Ice Cream Association 
deems the prohibition “yp. 
reasonable.” Their view is 
that “sherbet flavors are im- 
proved by the enhancement 
with natural and sometimes 
artificial flavor and that their 
use should be permitted.” 

FDA’s philosophy is that if 
anything’s being added to 
fruit sherbet it should be 
more fruit. 

Proposed standards would 
ban use of Atlas Powder 
Company’s polyoxyethylene 
emulsifiers. For Atlas this will 
be third round in its fight for 
recognition of “poly” emulsi- 
fiers in standardized foods. 
They lost out a few years ago 
on salad dressing, and later, 
on bread. 

Atlas will probably seek 
some way to have new evi- 
dence on “polys” considered 
before final order is issued. 
If company fails to convince 
FDA, this one’s a likely pros- 
pect for the law courts. 


New efforts to banish 
‘‘preservative’’ label 


FDA has issued a proposed 
regulation exempting bulk 
citrus fruits from the law's 
requirement that “chemical 
preservatives” used after har- 
vest be declared at time of 
retail sale. FDA is now gath- 
ering additional facts on 
which to base a final ruling. 

Proposed regulation is re- 
sult of industry _ petitions 
since last July that such la- 
beling was “impracticable” in 
operation. 

Industry groups and _ the 


(Continued on page 17) 
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. . . because with Stange, seasoning is 
both a science and an art: Science 
—in processing the basic seasonings: 
Art—in the application of these 
seasonings to your products to 
achieve distinction in their field 

for flavor and eye-appeal. 


—~ 
eee 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CoO., Chicago 12, Ill. « Paterson 4,N. J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexicg City 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING « GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A 











e From The Quaker Oats Company... 


Flours 


PREGELATINIZED 
to fit your needs 


RICE FLOURS PROCESSING 


NONE 
MODERATE 


pd THOROUGH 


30° TEMPERATURE INCREASING > 96° COOKING 96° 


EXAMPLE: The above amylograms illustrate the effect of varying degrees of thermal 
treatment upon the cooking characteristics of rice flour. Raw rice flour 
thickens rapidly but is followed by appreciable ‘‘Set-back’’ upon extended 
cooking. Thoroughly processed rice flour hydrates well in cold water and 
maintains its viscosity throughout the heating and cooking cycle. Quaker can 
supply rice flours with any degree of processing within these limits. 


Now Quaker can supply you with flours pregelatinized to 
fit your processing needs. 
Quaker’s control over gelatinization combined with 
special grinding and drying techniques can provide corn, 
barley, rice and wheat flours which thicken rapidly upon 
heating or which exhibit very little viscosity change dur- 
ing heating. 
Pregelatinized, low bacteria flours or meals may 
shorten the processing time required to produce com- 
mercially sterile canned goods. They may also reduce 
the time needed for cooking, gelatinizing, or dextrinizing. 
Quaker will help you select the type of flour and the indhnatitill bask Giles Casutteaeet 
degree of gelatinization best suited to your products. For The Quaker Oats Company 
information on this service, write to address at right. Chicago 54, Illinois 
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KLIMATIC 
KING 


Solves the Humidity Problem 
at Cass Clay Creamery, Inc. 










The Cass Clay Creamery Company of Fargo, 
North Dakota has utilized a variety of King 
equipment in its new ultra-modern 85,000 
square foot plant. Included are Klimatic King 
units, a King Sharp Freeze unit and King 
Exhaust Ventilators. 

The heating and ventilating as well as 
humidity control was achieved through use of 
Klimatic King conditioning units which have 
been specially designed for dairy, ice cream 
and food processing plants. 


Standard Klimatic King has galvanized steel, completely 


insulated cabinet, automatic controls and two-speed motor 
for operating economy. Can be used for cooling with the 


addition of a cooling coil sizes 3,500 to 20,000 CFM 


Klimatic King units and King Exhaust Blowers ore both in 
stalled on the roof 


in the processing areas 


thereby conserving valuable space 


detailed technical and information bulletins. 


Write for 


COMPANY OF 
OWATONNA 


911 North Cedar St.¢ Owatonna Minn, 


cooling, ventilating and heating systems. 





shorp freeze, 
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food regulations 


(Continued from page 14) 
powerful American Farm Bu- 
reau Federation are giving 
strong support to a bill (H. 
R. 9521) to exempt fresh fruits 
and vegetables from FDA 
labeling requirements. 

Bill would redefine “chem- 
ical preservative” to exclude 
pesticide chemicals when used 
in or on a raw agricultural 
commodity which is produce 
of the soil. 

Industry’s point is that pub- 
lic health and safety are pro- 
tected by the 1954 “Miller 
Amendment” to the Federal 
Food, Drug and Cosmetic Act. 


Opposition may force 
‘humane slaughter’’ 
compromise 


Charges and countercharges 
hurled at the emotion-packed 
“humane slaughter” of live- 
stock Senate hearings contin- 
ue to reverberate. 

The MHouse-approved bill 
(H. R. 8308-S. 1497), concede- 
ly a compromise measure, 
faces opposition from the 
meat industry, farmers, 
USDA, Dept. of Defense, 
Orthodox Jewish leaders. 

Arrayed against this group 
are the humane societies and 
organized women’s groups. 

Congressmen say they re- 
ceive more mail on this sub- 
ject than on any other. 

Following a two-year dis- 
pute, the hot potato now re- 
poses with Sen. Allen J. El- 
lender (D. La.) and the Sen- 
ate Agricultural Committee. 

The House-approved bill 
provides that the Government 
shall buy meat, effective Jan- 
uary 1, 1960, only from pack- 
ers using “prescribed slaugh- 
tering methods.” The bill then 
gives the Secretary of Agri- 
culture the job of figuring out 
just what the humane meth- 
ods are and designate them 
by July 1, 1959. 

In opposing this, Secretary 
Benson said that research is 
needed to guide development 
of practical methods o 
slaughter. 

Agriculture joined others in 
pointing out that what con- 
stitutes a humane method of 
slaughter is a matter of judg- 

(Continued on next page) 
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POWDERED 
SPICE FLAVORS 


by 
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LORASYNTH 


Florasynth was one of the first companies to manu- 
facture powdered flavoring materials; and now 
makes available a new kind of soluble spice in pow- 
dered form—ENTRAPPED POWDERED SPICE FLAVORS 
7 which are manufactured and designed for use in 
industries such as Canners, Baked Goods, Cake Mix, 
Frozen Foods, Canned Meat, Sausage Manufacture, 
Meat Packers, Sauces, Soup Mixes, Salad Dressing, 
etc., and wherever dry powdered flavors can be used 
to good advantage. 


ENTRAPPED POWDERED SPICE FLAVORS 


2 
3 
4 
5 
6 
7 


BLACK PEPPER ENTRAPPED 
CAPSICUM, AFRICAN ENTRAPPED 


CELERY, ENTRAPPED 


cl 


. Are made of special extractions of natural spices which possess 
all the flavoring qualities and characteristics of the natural spice. 


. Produce a uniform flavor time after time. 

. Give greater uniformity in production. 

. Are much more economical to use in manufacturing processes. 
. Are water soluble and instantly dispersible. 

. Are non-hygroscopic and free flowing. 

. Have a high degree of stability as compared to natural spices. 


. Are ready for immediate use. 


GINGER, ENTRAPPED 
NUTMEG, ENTRAPPED 


PAPRIKA, ENTRAPPED 
(40,000 color) 


SAGE, DALMATION ENTRAPPED - 
TURMERIC, ENTRAPPED 


(200,000 pungency) 


NNAMON, ENTRAPPED 


Other Entrapped Powdered Spice Flavors and Blends of Entrapped 
Powdered Spice Flavors available as required. 


Samples and prices on Entrapped Powdered Spice Flavors upon request. 


So 





LABORATORIES, INC. 


EXECUTIVE OFFICES: 900 VAN NEST AVE,, (0x12) NEW YORK 62, N.Y. 3) 


Florasynth Labs. (Canada Ltd.) «+ 


CHICAGO 6 - LOS ANGELES 21 
Cincinnati 2 « Detroit + Dallas « Memphis « New Orleans 12 
St. Louis 2 « San Francisco » San Bernardino 
Montreal, Toronto, Vancouver, Winnipeg 
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“‘Do you have the 
NEW SWECO 
SEPARATOR 
CATALOG 
FOR THE FOOD 
INDUSTRY ?” 


It tells how Sweco Vibrating Screen 
Separators save time and money in screening 
products like dry milk, cereals, berries, fish 
meal, cocoa, coffee, meat waste, and 

other food products. 


Gives Specs and Screening Data 


It shows pictures and describes 22 different 
models — including 18”, 30”, and 48” diameter 
units for high capacity and continuous 
operation. Also gives case studies and details 
about SweEco’s application engineering 

and demonstration services. 


Write for your copy today! TT 


Dept. S-204-4 SEPARATORS!& 


Southwestern Engineering Company 
4800 Santa Fe Avenue, Los Angeles 58, California 


Engineers and Constructors ... Manufacturers 
Please send new SWECO Separator Catalogs to: 


NAME_____ on as cnopaanes a ae 





COMPANY______. 





ADDRESS________ , - 


 , ELST: nee | 


Pesseeeeeseeee2e2eee e829 
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food regulations 


« 
(Continued from preceding page) 


ment charged with emotion. 

Economically, the Depart- 
ment said the compulsory 
provisions of the bill would 
jeopardize efforts to stabilize 
the livestock market through 
Government purchase of 
meat. 

Department of Defense 
contends that competitive 
bidding would be eliminated 
and flow of meat to armed 
forces disrupted. 

Rabbi Isaac Lewin of Ye- 
shiva University said the pro- 
visions of the bill would make 
kosher slaughtering practices 
illegal. 

Chester Adams, an attor- 
ney for American Meat Insti- 
tute, told the committee the 
measure would increase costs 
and disrupt the market. 

AMI supports an Adminis- 
tration-backed bill (S. 1213) 
which would provide for re- 
search on the subject. This 
bill has no compulsory fea- 
tures. American Farm Bureau 
Federation follows AMI in 
supporting S. 1213. 

The massed _ opposition 
would seem to be enough to 
stall S. 1497. Efforts are al- 
most sure to be made to work 
up a joint House-Senate com- 
promise, probably based on 
S.. 1213. 


Ask zero tolerance 
for pesticide 


Under a recent FDA pro- 
posal, zero tolerances would 
be set for use of the pesticide 
Aramite on fruit and vege- 
table crops. The proposal 
would rescind tolerances of 
one ppm now in effect. 

FDA bases proposed action 
on new data showing that 
Aramite, when fed in larger 
amounts, causes cancer in two 
species of test animals. 

Officials of the Naugatuck 
Chemical Div., United States 
Rubber Co., maintain that at 
levels used on crops, Aramite 
is harmless. 

They are requesting the 
Food and Drug Administra- 
tion to refer its proposal to an 
advisory committee of nation- 
ally known scientists for de- 
cision. 

(Continued on page 37) 


These People™ have Profited — 
oe» You Can Too! 


$250 
pacity, 
eR CAP WING 
s% ORLY POW Ee ate 
Cc 

* . 
se ronters Ty sutfoll V° 

com 
SED 10% 

PACITY RAt 
COMPRESSOR - ation wax plant, 


i) Corpora’ 
* Gulf ON hilodelphic. Pa. 










PURGER PAID FOR ITSELF 
IN 30 DAYS 
% Dalton Ice Co., Dalton, Ga. 


HEAD PRESSURE 
* 0n 90 ton 


Mayo Ho 


50 LBS. Lo 
ammonia aedaan a 


tel, Tulsa, Okla, 


wae Forged Steel Purgers 
are designed to completely rid refrig- 
erant systems of all non-condensable 
gases without wasting a lot of 
costly refrigerant. 


SEND FOR BULLETIN NO. 1921 — Contains com- 


plete information about the Armstrong 
Forged Steel Purger. Write: 


ARMSTRONG MACHINE WORKS 
8813 Maple Street, Three Rivers, Mich. 


ARMSTRONG FORGED STEEL PURGER 
Satisfaction Guaranteed 
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UPVC PIPING PRODUCTS 








Cuts your costs 


More and more engineers are specifying umplasticized 
polyvinyl chloride (UPVC) piping and ttp solvent 
cemented fittings because of the low cost of making 
joints. Just cut pipe to length, paint on ttp Solvent 
Cement, and insert into fitting. Of course, where 
threaded connections are desired, there is a full line 
of ttp threaded fittings. Complete details in Bulletin 
119, free on request. 


E : TUBE TURNS PLASTICS, INC. 


Dept. FP-6, 2929 Magazine Street 
Louisville 11, Kentucky 
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Plants, 
Companies, 
Personalities 


Nat Kessler 

has succeeded Dr. 
George N. Cornell as 
chief chemical engineer 
at A. E. Staley Manu- 
facturing Co., upon 
the _latter’s being 
named director of 
the newly formed op- 
erations research de- 
partment. W. B. 
Bishop, Sr., errone- 
ously reported as suc- 
ceeding Dr. Cornell 
in FOOD PROCES- 
SING for March 
1958, has been and 
remains technical su- 
perintendent of the 
firm. 


Sunshine Biscuits, 

Inc. 

announces election of 

Hanford Main as 

board chairman and 

treasurer, W. _ WwW. i a 

oe tae. — —— You find Gates Hose where anything flows 


(succeeding Mr. : ae = r ° 

Main), M. G. Johan- “a s mea St. Lawrence Seaway — one of the biggest con- 

ing as chairman of the ‘ae ie ™ struction jobs in the world — employs thousands 

enti | emcutiee of feet of Gates Type 19B Hose. Shown here is 
ane : Long Sault Dam. 


vice president), and 
A. M. Schuler of the (PHOTO COURTESY NEW YORK POWER AUTHORITY.) 


Schuler Div., Buffalo, 
N. Y., as vice presi- 
dent. 


David Coleman 
of Coleman, Fagan & 


Co., has been elected rate K © 
oe a oom ndustry has in use today 


chairman of the Ward 
Baking Company. 


George F. Salerno a : 
president of Salerno- % ¥ 


Megowen Biscuit Co., 
is new executive com- 


ee. * — wot Type 19B* Gates Hose 


Continental Can Co. 


has retained Dr. Rob- 
ert E. Wilson,  re- 
tired board chairman 


of Standar il Com- : . 
on a. to ...and industry all over the world uses equally im- Because Gates Hose is so widely preferred, it is 


meke 8 compechensive pressive amounts of the air, water, steam, suction quickly available from leading distributors in all 


Study of the organiza- 
Ge at suae of and many other hoses in the full range of types and industrial centers in the United States, and in 90 


Continental’s research 


tnd development sizes made by Gates, countries throughout the world...and its outstanding 
a. seins Back of this world-wide acceptance is a con- performance is guaranteed by the World’s Largest 


= miliica, tinuing program of specialized hose research at the Maker of V-Belts. 
was 4 multi-million dollar Gates Research Center staffed 
ee eee by more than 200 chemists, physicists, engineers 


has completed new ona 
facilities for its United and technicians. 


Chemical Division at 


Calumet City, Ill. It is the aim of this specialized research to in- 
Plant features contin- ' crease hose utility and life, and to lower industry’s 


uous automation for 
edible gelatin produc- annual hose costs. 


tion, 


For 


more information The Mark of Specialized Research ee The Gates Rubber Company e Denver, Colorado 


_ On product at 
right, circle 6948 cose 
see information ee 
request blank 
Opposite last page. 


» 











ates Industrial Hose | 


Made ina Full Ranae of Tynes and Sizes 





Which size and style frozen pie 
sells best for you? 


Lee 


| DIAMETERS __|pepra 
NUMBER | WEIGHTS | TOP TOP goto | SLANT 


515 5 
6-INCH PIE Ma | 5% 


5'%e 


_ Special 
No. 281 


: Standard 
No. 282 


8-INCH PIE 
Deep 


No. 283 


i. Extra-Deep 
No. 284 


. Special 
— No. 290 
: Standard 


9-INCH PIE No. 292 


— Deep 
No. 294 


10-INCH PIE 


Prepare it easier...sell it faster in 
convenient foil plates by... 


Cochran Continental foil plates are a natural for processing 
and merchandising your frozen pies. You can prepare, freeze 
‘and display them right in their foil plates. Mrs. Housewife 
likes—and buys—foil-packaged pies because she has only to 
put them in the oven to bake to a golden, flaky texture and 
wonderful flavor. 


New High-Crown, Hood-Type Lid Available. Another Cochran 
Continental development to put more sales appeal in your 
pie packages. This new foil lid fastens securely to your pie 
plate, completely protects the top crust even when stacked. 
It can be colorfully printed, giving you a self-contained, 
self-selling package. Plate dispensers and closure equipment 
are also available to speed handling and processing. See 
your Cochran Continental Representative for full details on 
this hood-type closure package, or any specialty packaging 
programs. Or write Dept. P, P.O. Box 1466, Louisville 1, 
Kentucky. 


... the best thing next to food® 


Cochran 
Continental 


CONTAINER CORPORATION 
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Squirt’s swirl ‘‘skirt” .. . 


. . . is distinctive, eye-catching fea- 
ture of 7-, 12-, 24-, and 28-oz bottle 
sizes. Swirl contour design also makes 
emerald green bottle easy-to-grip. 
Label, which represents swirl design 
variation, has been raised to upper 
part of bottle for faster, easier iden- 
tification in carton. Package de- 
signed by Owens-Illinois Glass Co., 
14th & Adam Sts., Toledo I, Ohio. 


First flake-form 
instant potatoes... 


. . « have been introduced in selected 
Eastern markets by Borden Foods 
Company, 350 Madison Ave., New 
York 17, N.Y. Special flake drying 
process of USDA origin removes 
moisture from potato cells without 
breaking cell walls. Resultant prod- 
uct combines with hot water and 
milk within a minute to provide a 
whipped potato that is smooth, 
white and airy. Red-and-white-printed 
cardboard carton contains two sealed 
polyethylene aluminum foil-bleached 
kraft envelopes — each containing 
enough flakes for four servings. Re- 
tail price per carton is expected to 
range from 33-35¢. Reported shelf 
life is six to nine months. 
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Glamour duds for spuds .. . 


.. are 10-lb bags of glittering gold 
aluminum foil laminated to two-ply 
paper. Foil is printed in gold, red, white 
and blue. Introduced in Pittsburgh area 
Kroger stores by The Golden Triangle 
Packing Co. of that city, the new bags 
reportedly offer more than merchandis- 
ing advantages. The opaque foil offers 
maximum protection against light rays, 
preventing potato discoloration as result 
of supermarket display. Material's high 
thermal conductivity eases the refriger- 
ation problem, is expected to provide 
savings here that will help make up for 
added cost of foil. Foil for the bags was 
supplied by Reynolds Metals Company, 
2500 S. 3rd St., Louisville, Ky. Bags were 
made by Union Bag-Camp Paper Corp., 
233 Broadway, New York 7, N.Y. 
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PAG KAGES 


This month's best .. . 


Pillsbury’s mass launching whets interest .. . 


. representing, as it does, an innovation in new product 
introduction. Group includes three new “loaf-size'’ products 
— Applesauce Cake Mix, Creamy Vanilla Frosting and 
Creamy Fudge Frosting — aimed at the growing number 
of small family units, as well as larger families whose mem- 
bers are not big cake eaters. Two other of the new items 
— Chocolate Pudding-Cake Mix and Lemon Pudding-Cake 
Mix — are entirely new ready-mix dessert idea. Remaining 
two new products — Cherry Angel Food Mix and Pineapple 
Cake Mix — add new fruit flavors to Pillsbury mixes already 
on market. The additions bring the company's grocery prod- 
ucts total to 36, not including nine refrigerated food prod- 
ucts. Pillsbury Mills, Inc., 6th & 2nd Aves., Minneapolis 2, 
Minnesota. 





Sharper mustard merchandising . . . 


. is H. J. Heinz Company objective in improving contents 
and containers for its two mustard varieties. Both Brown and 
Mild (yellow) Mustard now subordinate the vinegar element 
and feature a purer, sharper mustard flavor. Entirely new 
package for both regular 6-oz and 23-oz economy sizes rep- 
resents first major mustard packaging change at Heinz in 
decade. Tall, smooth surface jar gives consumer good view 
of contents. Unbroken taper, from top to a broad base, 
helps shelf stocking and extraction. Built-in stacking feature 
permits each jar to interlock with cap of jar below. Die-cut 
labels, about twice the size of the ones i are in 
bright red for Brown Mustard and blue for Mild. New mus- 
tard container was developed through close cooperation be- 
tween Heinz personnel and Armstrong Cork Co., Lancaster, 
Pennsylvania. 










Synthesized Chocolate 
Flavor intensifier 


Completely new development! Here- 
tofore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor, INTENSITOL 
restores the delicate volatile flavor 
aromas universally lost during manu- 
facturing processes. This new synthe- 
sized chocolate intensifier in your 
product assures the ultimate in flavor’s 
richness, taste and aroma. 


--. and all other 
chocolate flavored confections. 


Send for samples, prices & information. 


Better Flavors for Better Products 


FLAVORE X co. inc. 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 
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M&S 30 Pocket Filler combines high speed and accuracy filling baby foods at Beech Nut’s Rochester, New York plant. 


HK 


HAVE NO 
STN Rt) 
ACCURACY 


Featuring Exclusive FMC “Pre-Measuring” Principle 


Actual comparison testing proves that 
M&S Positive Displacement Type 
Fillers provide the most profitable 
combination of the four “most wanted” 
filler features: 


1. High Accuracy. Exclusive pre-meas- 
uring principle of M&S insures 
consistent close-tolerance filling for 
higher case yield per batch of 
product. 

2. Low Maintenance. Rugged construc- 
tion and precision engineering of 
M&S Fillers assure long life and 
dependability under the toughest, 
heaviest production schedules. 


3. High Speed Operation. The M&S 


Putting 


line includes fillers in every speed 
range — equalling the speed of latest 
cappers and closing machines —with 
no sacrifice in accuracy. The new, 
exclusive FMC “No can—No fill” 
mechanism for each valve, is now 
available for high speed operations. 
Sanitary by Design. Available in 
stainless and non-corrosive type 
contact materials to meet your spe- 
cific needs. Quickly dismantled for 
easy cleaning. 


Your FMC representative will gladly 
show you which M &§S Filler Model is 
best suited for your product. Won't 
you call him today? 


/deas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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MODELS FOR MOST LIQUID, 
SEMI-LIQUID AND 
HEAVY SEMI-SOLID PRODUCTS 


FMC-M&S Plunger or Piston Fillers 
are built in 6, 9,10, 12,15, 20 and 
30 pocket sizes. They are designed 
on the time-proven principle of 
product pre-measurement and pos- 
itive ejection into containers by 
precision pistons. When you spe- 
cify M&S, you buy the filler rec- 
ognized as the ‘Standard of the 
filling industry’ for more than 70 
years. 


Send for free copy of Bulletin 
No. 501E, “Fillers by FMC.” 


Bland product with spicy origin... 


- « new "Fluffy" instant mashed 
potatoes are development of lead- 
ing spice house — Schilling. Div. of 
McCormick & Co., 2nd & Folsom 
Sts, San Francisco, Calif. Package 
by The Lord Baltimore Press of Cali- 
fornia, 3540 Wilshire, Los Angeles, 
California. 


Heads up selling... 


. is provided by gaily printed Cel- 
lulose bands, which serve both as 
labels and tamper-proof seals on 
these quart glass decanters. Peter 
Pan Tomato Cocktail and Brooks 
Tomato Juice are packaged by 
Brooks Foods, Inc., Collinsville, Ill. Du 
Pont Cel-O-Seal bands are supplied 
by Armstrong Cork Co., Lancaster, 
Pa. Glass containers by Owens-Illinois 
Glass Co., I4th & Adam Sts. 
Toledo, Ohio. Twist-Off caps by 
White Cap Co., subsidiary of Con- 
tinental Can Co., 1819 N. Major, 
Chicago, Ill. 
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PRODUCTS 
+ PACKAGES 


This month's best .. . 


Family design stresses 
total brand image... 


. on cartons of milk, cream 
and related products of Ban- 
croft Dairy, 1010 S. Park St., 
Madison, Wis. Brand image 
also will be projected to car- 
tons for cheese, ice cream, 
butter, eggs, glass bottles, 
uniforms, office forms, checks, 
milk dispensers, trucks, build- 
ings — everything visually ex- 
posed to public. Small photo 
shows heterogeneous appear- 
ance of line before redesign. 
Redesign project included 
simplification of instructions 
on Pure-Pak milk carton. Pat- 
ent numbers were pushed up 
higher, directly under top 
"eave." Instructions were elim- 
inated and replaced with a 
single word, “open,'' and ar- 
row. Design consultants were 
Thomas Laufer & Associates, 
5710 Arbor Vitae Pl., Madi- 
son 5, Wis. 


BEFORE 


AFTER 





New look in Elsie’s family . . . 


. ++ features re-usable glass jars with twist-off caps 
for all eight Borden's cheese varieties. Low center 
of gravity gives maximum stability, improves label 
visibility. Twist-off cap insures freshness of cheese, 
which is not usually consumed at one time. Change 
is first in 25 years, since Borden's introduced glass 
tumbler as package for cheese spreads. Borden 
Foods Co., 350 Madison Ave., New York 17, N.Y. 
Jars by Armstrong Cork Co., Lancaster, Pa. Clo- 
sures by White Cap Co., subsidiary of Continental 
Can Co., 1819 N. Major, Chicago, Ill. Foil labels 


by Milprint, Inc., 4200 N. Holton St., Milwaukee 1, 
Wisconsin. 


JUNE 1958 














Stops sticky drops... 


- « . of new waffle and 
pancake syrup packed by 
Lady's Choice Foods, 4578 
Worth, Los Angeles, Calif. 
Two-pound, round tin con- 
tainer has unique dripless 
feature, plastic screw-type 
closure. Package designer 
and supplier is Continen- 
tal Can Co., 100 E. 42nd 
St., New York 17, N.Y. 














Save. production costs... | 
eliminate overweights |. 


Exact Weight 
Weighing Machines 
offer these features: 


Precision industrial-type scale. 


Over-under indicator visual check elimi- 
nates need for separate checkweighing 
operation. 


Calibrated adjustments with counterweights 
of known value, graduated beam; poise 
and scale indicator. 


Design backed by more than 40 years 
of experience in specialized weighing 
equipment. 

Readily accessible service and maintenance 
facilities. 


Performance guaranteed in writing. 


The Exact Weight Automatic Net Weighing Machine weighs and 
packages dry, free-flowing materials. Its fast and accurate operation 
speeds production . . . helps cut production costs. 


It protects your profit margin by providing a constant and visible 
check on every package weight. Eliminates overweights. 


Model 620 NW has a rated capacity of 10 lbs.; Model 610 NW has 
3-lb. capacity. Write for Form No. 3311. 


Precision Automatic Net Weighing Machine 


Model 4601 NW, right, for 
weighing dry products with 
accuracies of 1/10 gram on 
quantities below 10 grams 
and one percent accuracy on 
quantities of 10 grams and 
above. Combines a_high- 
accuracy Shadograph Scale, 
air-operated dump mechan- 
ism, hoppers, vibratory feed- 
ers and photoelectric controls. 
Models with capacities from 
50 grams to 500 grams. Write 
for complete details. 


THE EXACT WEIGHT SCALE Co. 


Sales and Service Coast to Coast 


909 W. FIFTH AVE., COLUMBUS 8, OHIO 
in Canada: P.O. Box 179, Station S, Toronto 18, Ont. 





BETTER QUALITY CONTROL . . . BETTER COST CONTROL 
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WESTON THERMOMETERS: STANDARDS OF 
STABILITY IN SCIENCE AND INDUSTRY 





ACTUAL SIZE 


SO ep eaten neem a 





WESTON 
Model 2261 Bimetals are 


TOPS FOR 
TESTING 


Here’s the ideal thermometer for lab or 
industrial testing. It offers consistent 
accuracy in the face of general abuse. Like 
all Weston bimetals, its sensitive helical 
element is characterized by exceptional 
structural stability and fast, dependable 
thermal response. This results in excellent 
readability and assured accuracy within 

\% of 1% of the full thermometer range. 
Except for the scale glass, Model 2261 

is completely encased in stainless steel. 

16 standard ranges are available covering 
the temperature spectrum from —100° to 
500°F or —100° to 250°C. Weston also 
offers spike stem versions for food testing or 
internal oven use. Abnormal temperatures 
up to 50% over or under scale range will 
not impair the accuracy of Model 2261. 


For further information, consult your local 
Weston representative, or write to Weston 
Instruments, Division of Daystrom, Inc., 
Newark 12, N. J., In Canada: Daystrom 
Ltd., 840 Caledonia Rd., Toronto 10, Ont. 
Export: Daystrom Int’l., 100 Empire St., 
Newark 12, N. J. 


WESTON 
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Dr. Robert H. Cotton, for- 
merly research supervisor with 
Huron Milling Co., is now re- 
search director for Continental 
Baking Co., Rye, N.Y. 


R. H. Cotton F. Smolderen 





F. V. Smolderen, assistant to 
the president and director of 
purchasing of Refined Syrups 
& Sugars, Inc., Yonkers, N.Y., 
has been named a vice presi- 
dent. 





Harold W. Comfort, left, 
Borden Company president, 
congratulates winners of Bor- 
den Centennial Awards for 
pioneering research in nutri- 
tion. Lord Boyd-Orr, center, 
first director-general of the 


UN Food and Agriculture 
Organization, and Dr. Elmer 
V. McCollum of Johns Hop- 
kins University, discoverer of 
two of the vitamins, each re- 
ceived a citation, gold medal 
and $2500 check. Occasion was 
the Borden Centennial Sym- 
posium on Nutrition. 





H. Kohnstamm & Co., Inc., 
New York City, has promoted 
Dr. Samuel Zuckerman, plant 


superintendent in Brooklyn, 
to vice president. Dr. David 
Jorysch, technical director of 
the flavor department, and Dr. 
Robert Cooney, a_ research 
supervisor, are new assistant 
vice presidents, left to right. 









TOMATO POMACE? 


A ZENITH Press de-waters 
cooked pomace to 50—55% 
moisture ot up to 15 tons of 
wet pomace per hour. More 
jvice, better quality, plus 
by-product recovery. 












JUICE EXTRACTION? 


The efficiency of ZENITH on 
both juice extraction and 
de-watering of waste ma- 
terial saves hondling, im- 
proves yield and quality 
— facilitates by-product 
recovery. 












CITRUS WASTES? 
Many plants are using 
ZENITH Presses to obtain 
over 4000 Ib. per hour per 
press of dry feed — 65% 
moisture, or lower if desired. 








In these and other food processing applications 


- ZENITH’ 
PRESSES 


with exclusive Floating Cone* 


have established consistently high records for 


CONTINUOUS, AUTOMATIC LIQUID 

AND PULP RECOVERY 

High capacity and efficiency, low operating and 
maintenance costs, mean more economical re- 


covery, more profitable operation. 
*Trade Mark 


If you have a 
PRESSING PROBLEM 


Write for details to 
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Wesby R. Parker, formerly 
executive vice president, is 
new president of Dr. Pepper 
Co., Dallas, Texas. 





W. R. Parker 


C. J. Kraebel 


C. J. Kraebel, assistant to 
the president of General Bak- 
ing Co., New York City, has 
been elected vice president. 


Dr. William Sebrell, Jr., has 
been appointed director of the 
Institute of Nutrition Sciences 
at Columbia University. He is 
an exponent of the food en- 
richment program and a mem- 
ber of the American Institute 
of Baking’s scientific advisory 
committee. 





° 


W.H. Sebrell, Jr. 





H. M. Williams 


Harold Williams has been 
named to succeed Dr. C. D. 
Carpenter as president of the 
Institute of American Poultry 
Industries. Mr. Williams was 
formerly with Fox DeLuxe 
Foods, Inc.; Swift & Co.; and 
Hofherr Meat Co. 


Pet Milk Co. expects late 
summer completion of its new 
research and development 
center at Greenville, II. 
Structure of 30,000 sq ft will 
house 8 major research divi- 
Slons: nutrition, bacteriology, 
basic chemistry, dehydrated 
products, evaporated milk, ice 
cream and frozen dairy prod- 
ucts, frozen prepared foods, 
and engineering design. Com- 
pany will coordinate continu- 
ing research activities at its 
St. Louis, Mo., headquarters 
with those at the new center. 
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That’s the brand for me— 
the one with added vitamins! 


* 
: < 





Nutrition-Conscious Customers 
Buy Fortified Products 


You gain an edge over competition, create excitement 
and sales by fortifying with Merck Vitamins and Amino 
Acids. Almost any processed food is a candidate for 
fortification, and you can choose from nearly a dozen 
Merck Nutrients—all easily adaptable to- normal food 
processing operations. 

You’ll find unlimited possibilities for developing new 
products by adding extra nutrients—not just those for 
which the Government has set Minimum Daily Require- 
ments (Vitamins A, D, B1, Bz, Niacin), but other essential 


© Merck & Co., Inc 
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nutrients like Vitamin B,2, Lysine, and Vitamin Bg—each 
loaded with consumer glamour. 

Merck can supply you with all these nutrients—and 
top-notch technical service to boot. Just call in your 
Merck representative or write directly to Rahway for 
the details. 


MERCK & CoO., Inc. 


RAHWAY, NE WwW JERSEY 
















From Horse-radish... 





¢ Custom engineered MIKRO-PUL- 
VERIZER installations are handling 
the hot ones for industry everywhere. 
They put the bite on horse-radish, 
while keeping it cool as a cucumber, 
and grind touchy potassium perchlo- 
rate for rocket propellants. Special 
installations have been designed to 
process virtually every type of mate- 
rial and to meet the most exacting 
product specifications. What’s more, 
they are available in a wide range of 
sizes, from small laboratory mills, 
ideal for product testing, to high ca- 
pacity units capable of meeting the 
highest volume requirements. Quality 
and fineness of grind can be dupli- 
cated on every size unit in the 
MIKRO-PULVERIZER line, permit- 
ting accurate prediction of results in 
advance. 


If you would like to see for yourself 
what a MIKRO-PULVERIZER can 
do for your product, send us a sample. 
We'll grind it to your specifications, 
and perhaps help you discover how to 
put more profit in your production. 
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the HOT ONES! 





Mikro. 


PULVERIZING MACHINERY DIVISION 


METALS DISINTEGRATING COMPANY, INC. 
63 Chatham Road e 


MANUFACTURERS OF PULVERIZING, AIR CONVEYING AND DUST COLLECTION EQUIPMENT 


to Rocket Fuel... 





No. 2DH MIKRO-PULVERIZER grinding 


horse-radish in a food packing plant. 


BULLETIN S1A 
describes the complete Mi KRO-PULVERIZER line. 
The principle of operation and typical applications 
of MIKRO-PULVERIZERS are discussed in detail. 

Why not send for your copy today? 


GENUINE MIKRO-D 
REPLACEMENT PARTS 
AVAILABLE FROM STOCK 
WITHIN 48 HOURS. 


Summit, New Jersey 








In the transition from 
laboratory to industry, the 
Army's radiation pilot plant 
becomes the pivot for the 
entire Radiation Preservation 
Program 


Expected to prove out 
economic and technological 
feasibility, while supplying 
irradiated foods for large- 
scale tests.on humans 


Here’s an up-to-the-minute 
report on 


IONIZING 


Ir present plans for the 
Center materialize, the 
groundbreaking ceremony 
will take place in spring of 
1959. Construction will be 
completed by mid-1960. 

Selected site is Sharpe 
General Depot, Lathrop, 
Calif. (Foop Processi1nc, June 
1957). The Center will be a 
single-story, permanent struc- 
ture of approximately 85,000 
sq ft. 


Major components 


Major components will be 
the Administration Building, 
Laboratories, Food Process- 
ing Plant, and Nuclear com- 
ponents. 

Administration Building 
will house personnel of the 
operating contractor as well 
as military headquarters. The 
military unit, now known as 
QM Radiation Planning 


*This article is based on Col. 
Mastran’s presentation at the April 
22-24, 1958, annual meeting of the 
Research and Development Associ- 
ates, Food & Container Institute, 
Inc., Palmer House, Chicago. 
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Drawing shows concept of linear accelerator 
complex. Cartons of food are hit simultaneously 
from above and below by high-intensity 

electron beams while on moving conveyor 


COL. J. L. MASTRAN, QMC 


Commanding 
Quartermaster Radiation 
Planning Agency 


FOOD 
East: 


0 


RADIATION CENTER PROGRESS’ 


Agency, will administer the 
contract for operations of the 
Center and coordinate activi- 
ties of the operating con- 
tractor. 

Supporting the pilot plant 
operations will be five labo- 
ratories: control, physics and 
physical chemistry, microbi- 
ology, health physics, visitors’. 

East end of the plant prop- 
er will contain the food proc- 
essing areas. 

In the meat processing area, 
partially processed meats such 
as bacon slabs, sausages, beef 
quarters will be given limited 
further preparation before ir- 
radiation. However, it will al- 
so be possible to process fully 
meat products received in the 
raw state. 

Fruits and vegetables area 
will receive many raw prod- 
ucts directly from harvest for 
processing in the plant. 

Marine products, such as 
fillets and partially prepared 
seafood, will be handled in 
the marine processing area. 

Another area is reserved for 
freezing, cooking and packag- 
ing operations. 

In general, process of the 
meats, fruits and vegetables, 
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and marine products will fea- 
ture a straight line flow. Raw 
materials will enter at east 
end of plant and flow straight 
through to the nuclear com- 
ponents at west end. 


Linear accelerator 


Varian Associates, Palo Al- 
to, Calif., is beginning to pro- 
cure component equipment, 
following more than a year 
of designing. The 35’-long, 
four-stage accelerator will 
have an over-all rating of 24 
million electron volts, a pow- 
er rating of 18 kw. 

Electrons will leave the 
source at approximately two- 
thirds the speed of light, will 
be accelerated to approxi- 
mately the speed of light — 
186,000 miles per second — 
before they hit the food pack- 
ages. 

At end of wave guide tube, 
electrons will be pulsed al- 
ternately through two magnet 
systems. Thus, beam -will be 
deflected alternately 180° into 
top and bottom of each pack- 
age. 

Total uniform penetration 
of this beam at maximum 


energy rating of 24 mev is 6 
inches — 3-inch penetration 
from top beam and 3-inch 
penetration from bottom beam. 

Maximum rate of produc- 
tion for this machine is ex- 
pected to be 3000 pounds of 


1) Offices, 2) Lobby, 3) Auditorium, 
Labs, 5) Cobalt-60 Area, 6) Packing, Casing, 
Storage, Shipping, 7) Accelerator Area, ) 


Production Area, 9) Initial Processing, 
Facilities, Storages 























10) 


food per hr, based on two 
million rad. 

Food packages will be 
truck-lifted from can _ or 
package closing machines, 
moved to the feed conveyor 

(Continued on page 33) 
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VoL. 


4) Latest model of the Center, below, 
shows general space allocations for ma- 
jor functions. Materials entering receiv- 
ing and initial processing area at left 
will flow in straight line through one of 
irradiation areas to refrigerated loading 

dock at right 
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Now fastest seller, crystal-clear, 


HOW GALLO HIT JACKPOT 


flavored wine is served “on the 
rocks,” as a mixed cocktail or as 


a chilled wine 

















New Gallo research laboratory includes electronic equipment never be- 





fore used in wine industry. Top management and technical personnel wl 
shown are, left to right: Dmitri Tchelistcheff, in charge of quality control ab 
research; Julio R. Gallo; Charles M. Crawford, production manager; and | 
Dr. Robert J. Bouthilet, research director ab 

Cc 











Topay’s fastest selling 
wine was unknown to the 
public this time last year — a 
dramatic example of hitting 
the jackpot in new product 
development. The wine is 
called “Thunderbird”! 

The newest truly American 
wine, it represents a flavor 
departure from European tra- 
dition. As is the case with 
Vermouth, Dubonnet, May 
Wine and other flavored wines, 
herbs and other aromatic fla- 
vorings have been added to 
this crystal-clear Califofnia 
grape wine. 

Consumers’ descriptions of 
the flavor range from “a cool 


citrus” to “slightly anise.” It 
has no “winey” flavor as such. 


Opens mass market 


The new wine could con- 
ceivably open up the vast 
market of US consumers who 
have never acquired, en masse, 
the taste for wine so prevalent 
among Europeans. 

This trend could, in turn, be 
reflected in an increased mar- 
ket for flavoring and allied 
ingredients. 

Other wine makers are now 
entering the market with sim- 
ilar flavored wines in the 20 
per cent alcohol class. 


In choosing a name, the firm 
decided to break completely 
with the conventional idea 
that wine names should be 
associated with European tra- 
ditions. 

Thoroughly American name 
selected — “Thunderbird” — 
stems from American Indian 
lore. A plus value is that this 
name now is intimately asso- 
ciated with fine automobiles 
and luxury hotels. 


Research expansion 


Expansion of research facil- 
ities has just been announced 
by Gallo, with opening of a 


$100,000 viticulture laboratory. 

Primary assignments will be 
to delve into the fundamental 
natural processes by which 
grapes and wines mature, and 
to seek improved products and 
products methods for the Cal- 
ifornia viticultural industry. 

Heading the Gallo research 
team is newly appointed Dr. 
Robert J. Bouthilet, nationally 
known for research in natural 
food flavors and their mode of 
formation in plant and animal 
tissue. 

“Thunderbird” crystal-clear, 
flavored grape wine is devel- 
opment of E. & J. Gallo Win- 
ery, Modesto, California. 
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- * Stemless ma be cooked, dried, 
Commercial size mushrooms naihtak eid, & in den 


grown in 72 hours 


loss of flavor 
Offers possibilities as instant protein 
source to feed the world 


Commercial size morel mushrooms, with a good 
flavor, are being grown by a new process in only 
72 hours. Common mushrooms require about 60 
days to mature from spore to commercial size. 

In the process, developed by Battelle Memorial 
Institute, New York City, for the Food Division 
of Yorktown Products Corp., of New York, mush- 
room spores are grown in deep fermentation tanks. 

Tanks contain a nutrient solution made of steep 
liquor, vitamins and minerals. 

Spores are bubbled in this solution, producing 
a stemless, full-bodied mushroom after only 72 
hours. Mushrooms may be cooked, dried, pow- 
dered, canned or frozen without loss of flavor or 
vitamin content. 

Product may be used as an ingredient in any 
foods where mushrooms are required. Processing 
development offers numerous speculations on the 
possibilities for future world feeding. 

Because of short time required for growth, re- 
searchers at Battelle point out that the mushrooms 
could be used on a world feeding basis to create 
vast amounts of practically instant protein. 

Contract arrangements for immediate produc- 
tion have been made with Commercial Solvents 
Corporation at their Terre Haute, Ind., plant 
where they have nine 50,000 gallon tanks avail- 
able for growing mushrooms. 

Additional information and samples are avail- 
able from Food Division, Yorktown Products 
Corp., 441 Lexington Ave., New York, N.Y. 


aN 


2 
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Laboratory yield of culture grown morel mushrooms are examined by Dr. Reynold Overbeck 
(left) and Radcliffe Robinson, chief scientists at Battelle Memorial Institute. Note spherical 
\ shape of mushrooms and lack of stem 


Huge vats, viewed here, hold nutrient solution 
in which mushrooms will be grown 
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Processing problems of non- 
aerated, pressure-dispensed foods 
have been solved. 

Reformulation is rapidly bringing to 
market sirups, instant liquid 

coffee concentrate, and baby foods, 
also sauces, dressings, fruit 
toppings, jams, other bread 
spreads, pancake batter... 


Joe Pizzurro 
Director of Research 
Precision Valve Corp. 


Ever since the first pres- 
sure-dispensed whipped 
cream became a success ten 
years ago, food processors 
have been interested in possi- 
bilities of other push-button 
foods. 

Unfortunately, their inves- 
tigations always ended in a 
negative. They just were not 
possible . . . or if possibly pos- 
sible, not economically feas- 
ible. 

Fortunately, the manage- 
ment of one of the -supplier 
companies continued its pio- 
neering. For over two years 
they have been demonstrat- 
ing how use of nitrogen as a 
propellant with properly de- 
signed valves will work with 
foods. 

They have demonstrated 
that non-aerated, push-button 
foods are not only possible 
but practical! 


The Edler 


Paszssurwzep packages 
are the ultimate in conven- 
ience foods. 

In addition, pressurized 
packaging contains the food in 
a hermetically-sealed, protec- 
tive atmosphere until the last 
drop is consumed. 

Many foods in conventional 
containers must be kept re- 
frigerated after opened. When 
these foods are pressure 
packed, there is no need for 
refrigeration. 

















































Since the food is hermeti- 
cally-sealed in a_ pressure 
package, volatile flavors — 
fragrance of fruits, pungency 
of spices, valuable top notes, 
aroma of processed foods — 
will be retained until con- 
sumed. 

These advantages open the 
way to improved products and 
simpler processing. Consider 
instant coffee. 

Spray drying of concen- 
trated coffee extract loses the 
characteristic aroma of fresh- 
ly-brewed coffee. Why not 
simply pack the extract in a 
hermetically-sealed pressure 
package? 
mab. > 6 


e How can the pressurized, 
instant, liquid coffee or 
other foods be expelled in 
liquid (or ribbon) form 
rather than as an aerated 
froth or foam? 


e How can a pressurized con- 
tainer be pasteurized or 
even sterilized? 


® How can cost' be kept com- 
petitive with conventional 
containers? 


These and many other prob- 
lems have been solved one by 
one as will be summarized in 
this article. 

Main problem as I see it is 
willingness on the part of food 
processors to take a fresh ap- 
proach to this form of pack- 
aging. 


The potential is tremen- 


dous! Very possibly a billion 
push-button cans of food an- 
nually before very long. 

From nothing to 30,000,000 
cans in a single year was the 
record made by pressurized 
whipped cream in 1949. In 
less than ten years sales 
climbed to over 75,000,000 
cans. 

Currently, the development 
of non-aerated, dispensing — 
packages pressurized with ni- 
trogen — is revolutionizing 
the toothpaste industry. It’s 
a very real indication of what 
is likely to happen to parts of 
the food industry in the com- 
ing months. 

Pressure dispensed tooth- 
paste, introduced the latter 
part of January will probably 
be up to 100 million units this 
first year. 


Reformulation 


Before toothpaste in this 
new convenient form could 
be successful it had to be re- 
formulated. 

To be dispensed from a 
pressure package, the product 
must be pourable. Toothpaste 
not only had to be made more 
free flowing but also with a 
minimum amount of sag 
when applied to the brush. 

Preliminary studies _ indi- 
cated that addition of water, 
or glycerine or sorbitol or 
various combinations of these 
would solve this problem. 

However, on aging, either 
the paste set up into a stiffer 










consistency or broke down 
with precipitation of solids. 

Reconstruction of the for- 
mula led to several solutions. 
All major brands have now 
become available in this new 
convenience package. 

The challenge of reformula- 
tion to food processors is even 
more exciting . . . developing 
entirely new successful prod- 
ucts not presently available is 
a definite possibility. 

To control viscosity and se- 
cure more pourability, the 
processor may vary the con- 
centration or the thickening, 
bodying and humectant agents 
in the formula. Or he may 
make use of enzymes to par- 
tially break down natural gel 
structures. 

Fibrous pulp and other par- 
ticles present in the food must 
be reduced in size so that they 
freely pass through orifices in 
the valve. This means that 
maximum size must not ex- 
ceed about 0.025 inch, depend- 
ing somewhat on concentra- 
tion of the particles. 


Stability 


Reformulation must be ac- 
companied by shelf-life tests. 
When we first put up liquid 
coffee concentrate in a pres- 
sure package, bacterial spoil- 
age (non-pathogenic) oc- 
curred. A heat treatment after 
packaging eliminated this 


spoilage. Samples have held 
flavor and aroma at room 
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Over a hundred different non-food prod- 

ucts and hundreds of brands with annual 

sales now exceeding 350 million units . 

in the space of a few years. How soon 
will this happen to foods? 


4 


temperature for eight months. 

If the product is to be mar- 
keted as a refrigerated prod- 
uct such as whipped cream is, 
heat treatment may not al- 
ways be necessary. 

Pasteurization treatment up 
to 180 to 200°F can be given 
the pressurized filled cans. If 
higher temperatures for steri- 
lization are desired, the re- 
torting system used for food 
products packed in glass can 
be used. In such a system, 
compressed air is automati- 
cally introduced into retort so 
as always to maintain a retort 
pressure greater than the in- 
ternal pressure in the cans. 

Then, there is always the 
possibility of eliminating heat 
treatment after packaging by 
pre-sterilizing and filling 
aseptically. 


Removal of oxygen 


It usually is considered de- 
sirable to remove oxygen 
from headspace of can prior 
to charging with nitrogen. 

One method is to fill can, 
crimp on valve (lid) assem- 
bly, then evacuate air from 
can through valve before 
charging with nitrogen. 

Another way is to fill cans 
hot; allow a few seconds ex- 
haust before covering with 
valve assembly. This practice, 
or variations of it widely used 
in conventional canning, re- 
sults in steam vapors displac- 
ing most of the air in the 
headspace. 

Specifically, this latter 
method has been used .suc- 
cessfully on coffee concen- 
trate. Cans are filled at 150 
to 160°F. After several sec- 
onds exhaust, cans are lidded 
with the valve-assembly top. 
Then sealed and charged with 
nitrogen. Finally, heat treat- 
ment at 180°F. 

For non-aerated, that is liq- 
uid or “ribbon”, dispensing 
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of products, the container 
must be charged with a gas 
or liquid propellant which is 
not soluble in the product and 
is non-toxic. 


Propellant 


For all practical purposes 
this means that nitrogen is 
only propellant usable at the 
present time. 

There is the very definite 
possibility, however, that a 
new liquid propellant will be 
approved for food use by 
FDA later this year. Freon C 
318, developed by duPont is 
relatively insoluble in both 
oil and water, and will offer 
interesting possibilities in 
semi-aerated, aerated and 
non-aerated products. 

Although higher in cost, 
liquid propellants offer the 
advantage of more uniform 
propellant pressure through- 
out life of container. 

As long as a drop of the 
liquid propellant remains in- 
side the container, a constant 
pressure is maintained as it 


> 


Historical commercial firsts in non-aer- 
ated, pressurized foods: Sizzl-Spray was 
not pressurized with nitrogen but noz- 
zle design resulted in a coarse spray 
discharge’ rather than a foam; Choco- 
late Flo'z used nitrogen as a propellant. 
Note how tops of cans are protected 


with two different types of overcaps 


‘ 


vaporizes and expands into 
space left by discharged 
product. 

With nitrogen, the pro- 
pelling pressure is derived 
solely from gas in headspace 
expanding. Thus, if a 16-oz 
container is filled with 12 oz 
of product and charged with 
nitrogen at 100 psi (70°F), 
pressure available to force out 
the last discharge will have 
dropped to 25 psi. 

This decrease in pressure is 
not important in non-aerated 
products since there is no 
spray pattern to maintain. It 
is only necessary that pres- 
sure remaining be sufficient 
to force out last of product. 

Experience of pressure 
packers with liquid propel- 
lants has indicated the desir- 
ability of having some excess 
propellant present. The ex- 
cess provides a margin of 
safety against loss of pressure 
through “normal” leakage. 

Thus in a year’s time it is 
not uncommon to lose up to 
a gram of liquid propellant 
by leakage through valve as 


Part of testing lab at Precision Valve where much of 
pioneering work on pressurized foods was done 






































































well as through sealing com- 
pounds on seams of bottom, 
top, and valve assembly. 

Since even in large contain- 
ers, total charge of nitrogen 
is only slightly more than a 
gram, it was thought that ni- 
trogen as a propellant was im- 
practical. 

Improvement in valve de- 
sign reduced leakage through 
it to a negligible amount. 
Then it was found that appar- 
ently nitrogen does not dif- 
fuse through sealing com- 
pounds as do the organic 
compounds used as liquid pro- 
pellants. 

In any event, the successful 
use of nitrogen as a propel- 
lant with the booming pres- 
sure-dispensed toothpastes is 
evidence that anticipated dif- 
ficulties with nitrogen have 
been resolved. 


Container and spout 


Interpretation of ICC Reg- 
ulations leads to conclusion 
that maximum pressure of ni- 
trogen in ordinary pressure 


Major can companies are conducting extensive research 
investigations on pressurized foods. Shown here is a 
technician at Canco's Research Center mounting valve- 
assembly tops to a test pack of 16-oz cans. 
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Time to move... 





container should be 100 psi at 
70°F. 

Largest size cans presently 
available are 2-11/16 dia hav- 
ing a total volume up to 18.26 
fl oz. 

Foods under pressure are 
somewhat more corrosive on 
can wall. However, linings 
have been developed by can 
companies to overcome this 
problem. 

If desirable, foods for pres- 
sure dispensing could be 
packaged in glass. The regular 
carbonated beverage bottle is 
designed to withstand pres- 
sures in range of pressure 


packaging. 
Plastics used in_ spout, 
valve, and dip tube are 


cleared with FDA for food 
use. 

Placement of dip tube with 
respect to discharge spout is 
important. In assembly, 
curved bottom end is located 
directly under the discharge 
spout (see diagram). Since 
natural inclination of users is 
to tilt can, this arrangement 
results in product draining to 
end of dip tube as can emp- 
ties. 

An additional design fea- 
ture of having the discharge 
spout bent downward, pre- 
vents can from being tilted 
too much. Otherwise, end of 
dip tube would no longer be 
immersed in product. Dis- 
charge is straight down from 
a bent discharge spout before 
can is tilted to horizontal po- 
sition. 

Problem associated with 
possible spoilage of product 
left in discharge spout is one 
to be observed rather than 
theorized about. On standing 
product at the very tip dries 
and forms a protective film. 

Where greater assurance of 
protection is desired, a plas- 
tic plug or cap could be pro- 


. . . cost of a complete package, exclusive of product 
to be dispensed, will run from 7 to || cents, 


depending on size and valve." 


vided. Or discharge spout 
could end in an easily ex- 
pandable tube with a very 
small internal diameter. 

Answer to the question of 
how much of contents sticks 
to walls and is not discharged 
depends on the product. For 
low viscosity products, yield 
higher than 98 per cent can be 
obtained. Ordinarily a 95 per 
cent yield would be consid- 
ered average. 

Incidentally, less product is 
retained when _ discharging 
from can with a dip tube than 
is commonly experienced with 
whipped-cream dispenser, 
where can has to be inverted. 

One objective of product 
reformulation in the highly 
viscous range should be to 
secure a more flowable prod- 
uct which has a greater tend- 
ency to cling to itself rather 
than the wall. 





Cross section diagram of pressurized 

container showing arrangement of 

dip tube and discharge spout for ob- 

taining maximum discharge of con- 
tents 





Valves are now being pro- 
duced which will dispense a 
drop at a time, or if desired 
a measured quantity, such as 
a teaspoonful. This feature 
may have utility for certain 
products such as concentrates 
or flavors. 


Costs 


Cost of can depends on size, 
but will run from 3 to 5 cents, 
valve will also cost 3 to 5 
cents; the nitrogen only a 
fraction of a cent. Hence, cost 
of complete package exclu- 
sive of product to be dis- 
pensed will run from 7 to 11 
cents, depending on size and 
valve. 

Production costs are rela- 

tively high compared to con- 
ventional packaging. Line 
speeds now are usually 120 
a minute. 
, Production costs will come 
down as mass_ production 
techniques being developed 
make operation more auto- 
matic and increase rate. 

Nevertheless, in many cases 
cost of the pressurized pack- 
age will be competitive or 
even less than that of some 
conventional products. Thus, 
one pressure package contain- 
ing 12 oz of strained baby 
food is the equivalent of two 
and a half conventional con- 
tainers. 

Pressure package of 12 oz 
of coffee extract is equal to 
several jars of fluffy instant 
powdered coffee. 


Low-cost approach 


It is not necessary to set up 
your own pressure packaging 
line to enter this field. Con- 
tract packagers throughout 
the country have equipment 
available for such packaging.* 

Of course, after the prod- 








uct is assured of a large vol- 
ume, the processor will want 
to consider setting up his own 
line. 


Where to start 


For the past two years, Pre- 
cision Valve has been more 
or less of a center of joint in- 
dustry effort with the three 
major can companies, contract 
fillers, and various processors. 

Precision Valve has never 
limited itself by affiliations 
with companies in other 
branches of the industry but 
has and continues to. render 
impartial confidential service 
to all. 

Our interest in product re- 
search is wholly with the ob- 
jective of developing more 
and better product applica- 
tions. This service as well as 
our patents on formulations 
and processing of pressurized 
products are available with- 
out obligation. 

Our only product is valves 
for pressure packages. At 
present we make 1% million 
of them a day. 

Food processors who want 
to get started in pressurized 
foods should first contact one 
of the major can companies 
— American Can Co., Con- 
tinental Can Co., Can Division 
of Crown Cork & Seal, Inc. 
— and secure the benefit of 
their experience. 

Contract packagers can also 
be of help as previously indi- 
cated. 

Precision Valve, Inc., will 
also be glad to be of service. 
(Precision Valve, Inc., is lo- 
cated at 700 Nepperham Ave., 
Yonkers 3, N. Y.) 


* For a detailed discussion reader Is referred 
to two articles in May 1958, Issue of FOOD 
PROCESSING: ‘‘Low Cost Approach to Pres- 
sure Foods”, C. P. Clapp and K. Robe; and 
“Buyers Guide to Contract Food Packagers”. 





FOOD PROCESSING 








y]- 
nt 


ict 


ut 


OD 


lonizing Radiation 


(Continued from page 27) 

and manually placed upon 
conveyor. Packages will move 
at fast speed along feed con- 
veyor to target conveyor. 

On target conveyor, mov- 
ing contiguously to each 
other, they will pass through 
the high-energy electron 
beams. Packages will then 
continue onto discharge con- 
veyor to shipping area. 

Here, they will be either 
mechanically or manually un- 
loaded from conveyor onto 
receiving trucks for further 
handling. 

Varian Associates currently 
is negotiating a contract for 
design and construction of the 
conveying system for the lin- 
ear accelerator. 

In addition to accelerator 
and conveyor, there will be 
a console room from which 
the operator, by means of 
closed circuit TV, can ob- 
serve the process of irradia- 
tion in the target area. 


Gamma source 


Initial plans for the Center 
called for a Food Irradiating 
Reactor to be specially de- 
signed and constructed as the 
gamma source complement to 
the linear accelerator. 

This idea has been can- 
celled in favor of using a ra- 
dioisotope for the source of 
gammas. 

The Atomic Energy Com- 
mission will furnish the Quar- 
termaster Corps a Cobalt-60 
High Intensity Food Irradi- 
ator complex. This will oper- 
ate on a turn-key basis, simi- 
larly to what the AEC had 
_— for the nuclear reac- 

r. 

This high intensity food ir- 
radiator complex, known as 
the HI-FI, will consist of a 
source of approximately 2 
million curies of high specific 
activity Cobalt, a conveying 
System, console room, and ad- 
ministrative office and other 
Supporting facilities. 

It will be the largest facili- 
ty of its kind employing the 
radioisotope Cobalt-60. Target 
date for its completion and 
turnover to the Army is like- 
wise mid-1960. 
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NOW 3 SUPERIOR 
CORN SYRUP SOLIDS 


carry the 


Better 
Conditioned, 
Finer 
Flavored 
Foods 


and preserved meats. It is colorless, reduces watering off, cuts shrinkage, improves 


\ 


texture, is a better binding agent and can be used in greater quantity 


for maximum fill. 


OK DRI-SWEET 42 D.E. (GRANULATED) is 


especially suitable for seasoning comminuted luncheon meats, smoked, cured 


Write today for detailed data on 
how OK DRI-SWEET Corn Syrup 
Solids can help you improve your 
production, or phone for a 
Hubinger Food Products Techni- 
cian. You'll find him and the 


Hubinger Customer Research 


of QUALITY 





Service OK too. 


But, whether you produce prepared meat products, dry food mixes, frozen 


foods, ice creams, soup mixes ... if you want finer flavor, better texture, 


controlled moisture, increased solids, and improved shelf life . . . if you want quality 
at no extra cost... you can get it with the OK BRAND DRI-SWEET 


Corn Syrup Solids. In fact, only OK DRI-SWEET Corn Syrup Solids provide 


a combination of so many advantages in @ single conditioner-seasoner. 


The Hubinger Company 


KEOKUK, IOWA ‘ 


NEW YORK «+ CHICAGO 


LOS ANGELES «+ BOSTON 
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Accidents cost more than 


An employee slips on a greasy floor and twists his 
knee. A severe, chronic inflammatory condition results. 
Medical costs and Workmen’s Compensation total 
$10,553.77. The employer's accident rate is up. Pro- 
duction time is lost while a new man is trained. 

This is just one of 20,000 avoidable slipping acci- 
dents in industry every year. Alcoa® Aluminum Abrasive 
Tread Plate with lasting slip-proof qualities prevents 
such accidents. Tough particles of fused aluminum 
oxide ‘4 its abrasive surface stay slip-proof even when 
wet, oily or greasy. It is the only nonskid floor surface 
that gives you the advantages of corrosion resistance 


and light weight. 


Learn how you can eliminate hazardous conditions 
on floors, stairs, ramps and other areas. Check the 
coupon below; write Aluminum Company of America, 
or call your nearest Alcoa distributor. 


Make Your Own 30-Second Safety Test 
. . . Check the Coupon for FREE Sample 
of Alcoa Aluminum Abrasive Tread 
Plate. 





Your Guide 
- to the Best in 


accoa © Aluminum Value 
ALUMINA 
aeeminue “ALCOA THEATRE” 


Exciting Adventure, 
Alternate Monday Evenings 








Aluminum Company of America 
1664-F Alcoa Building 


Pittsburgh 19, Pennsylvania 





Alcoa Abrasive Tread 
Plate gives a safe, sure 
grip—even when wet, 
oily or greasy. 


I‘d like to see how Alcoa Abrasive Tread Plate prevents slipping. 
Please send me FREE sample—also application, design and fab- 


ricating data. 
Name and Title 





Company. ee 
ae oe ee 
City and State 
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Tests between chocolate recipe 
cakes and chocolate prepared 
cake mixes show ... 


more uniformity in 
prepared cake mixes 


In running tests on choco- 
late recipe cakes versus choc- 
olate prepared cake mixes, 
eight recipes for chocolate 
cakes were selected for com- 
parison with five chocolate 
commercial mixes. 

Recipe cakes were prepared 
by conventional and “one- 
bowl” methods. Cake mixes 
were prepared according to 
instructions on package. 

A five-member taste panel 
scored cakes for color, mois- 
ture, texture, and flavor. 

Panel preferred cakes that 
were coffee-brown to deep 
red-brown in color, moist, 
light, fine-grained, and fairly 
sweet, with a strong chocolate 
flavor. 

In general, range in quality 
between mixes was narrower 
than between recipe cakes. 









Note wide variations in volume 

and texture of cakes made from 

recipes on left, and slight vari- 

ations in cakes made from mixes 
on right 


When recipe cakes and mix- 
es of apparently equal rich- 
ness were compared, mix 
cakes were more moist, of 
more uniform volume and 
texture, slightly lower in 
chocolate flavor, and more 
red-brown in color. They 
were also flatter on top. 

After six weeks storage in 
freezers, or 48 hours at room 
temperature, mix cakes had 
slightly stale flavor. 

These cakes dried out rather 
quickly at room temperature. 
Similar changes were less ap- 
parent in recipe cakes. 


(Continued on page 40) 















































For fresh-from-the-field 
FLAVOR! 
GIVAUDAN IMITATION 

STRAWBERRY 


Nothing compares with the flavor of fresh 
wild strawberries. And nothing has dupli- 
cated that flavor as closely as Givaudan’s 
Imitation Strawberry! 

It is economical—highly concentrated yet 
easy to use on a controlled level. And it’s 
stable —ideal for use in milk-containing 
products as well as in confections, summer 
drink powders and other preparations. 
Available in liquid or crystal form. May we 
send you samples and more complete 


information? 


Inc. 











321 West 44th St., New York 36, N. Y. 
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interior views of new Plymouth Cold 
Storage warehouse for cheese show 
how insulation material, with no in- 
terior finish, serves as walls and roof 
of building 
H. J. Goelzer, Plymouth's vice presi- 
dent, states that structure permits a 
high degree of control over stored 
merchandise. Cheese is held at a 
constant temperature between 30 
and 32°F and a RH between 65 and 
70 per cent 


Insulation serves as structural 
components for walls and roof . 


of pre-engineered framework building 
erected by Plymouth Cold Storage of 
Plymouth, Wis. 


toc 
eek Mi or 


When Plymouth Cold Stor- 
age, of Plymouth, Wis., built 
new cold storage facilities for 
warehousing cheese, they used 
a cellular glass material which 
serves as insulation as well as 
structural components for the 
walls and roof of the building. 

Investigation of a conven- 
tional steel and masonry 
structure revealed that’ a 
building of this type, with a 
warehousing capacity for five 
million pounds of cheese 
would have cost $125,000. Fur- 
thermore, such a_ structure 
would have taken six months 
to erect. 


However, by using this new 


Concept in structural design, 
a building was erected which 
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holds six million pounds of 
cheese and cost only $75,000 
— $50,000 less than the con- 
ventional building. 

By avoiding conventional 
building methods, whereby an 
outer brick wall would first 
have been erected and then an 
inner wall of insulation con- 
structed, building time was 
reduced to three months. 


To construct the building, a 
6-inch thick concrete floor 
was laid. A pre-engineered 
steel framework was then 
erected above this floor. 

Since building was not to be 
used as a freezer, the floor 
was not insulated. However, 
to avoid loss of cold under- 


(Continued on next page) 
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Only the ECON-0-“MISER” Ball Valve was able 
to solve this problem for PathéColor, Inc. 


THE PROBLEM: To find a valve that would 
meet all of the following requirements: 


1. Quick visual indication of position and quarter turn operation. 2. Ex- 
cellent flow characteristics and positive shut-off. 3. The advantages of 
flange construction without the bulk and weight of conventional flanged 
valves. 4. Easy & quick disassembling for low cost maintenance. 5. The 
most compact and economical installation of Type 316 stainless steel 
valves possible. 


SOLUTION: Specifying and installing Worcester’s Econ-o-“miser” Ball 


‘Valve. In so doing PathéColor found a valve that provides a positive 


seal, a flanged construction much more compact than conventional 
valves that could be socket welded. In addi- w 
tion many unions and companion flanges ™ 
were eliminated with the overall result that 
savings on this installation alone amounted 
to many hundreds of dollars. 










Valves available, %4”-2”, in following standard materials*: 
Bronze, Aluminum Bronze, Aluminum, Carbon Steel and 
Types 303 and 316 Stainless Steel. Standard Seat and O- 
Ring materials*: Buna-N, Neoprene, and Teflon. 


® *Other materials available on request. 
For further information and descriptive literature write to: 


WORCESTER VALVE CO., INC. 


16 PARKER STREET e WORCESTER, MASS. 
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“4 HAMMOND Screwl/ft. 


PATENTED AND TRADE MARK REG US PAT OFF 


Will Route your tree-thowing Bulk 


vn receiving hopper to storage— 
reclatin — recycle — deter to Packers 


or back Yo storage. 


The flexibility of a HAMMOND SCREW-LIFT is 
extraordinary! Being built in a variety of types and 
sizes, it adapts itself to any application for use with 
processing machines, or as a conveyor taking bulk 
to or from machines or to storage. It will convey 
horizontally any distance and will elevate to any 
practical height. 

Screw-Lift is not merely a screw conveyor placed on 
end to deliver materials to a different floor level. It 
has patented features which eliminate choking, de- 
gradation or whip. A Screw-Lift cannot overload be- 
cause of a patented feeder control. You can handle 
from 75 to 3000 cu. ft. per hour and do it every day 
without attention. 

Screw-Lifts also permit accessibility! Any section 
can be removed without dismantling the whole unit. 
In a nutshell, Screw-Lifts are a machine that syn- 
chronizes with other equipment in routing your ma- 
terials for processing. 

Built to exacting standards, it offers a definite solu- 


(Continued from preceding page) 
neath the outer wall, insula- 
tion was started four feet be- 
low the surface along the 
foundation walls. 

Because cellular glass insu- 
lation is composed of sealed 


Pre-engineered steel framework serves 
as skeleton of cold storage ware- 
house—viewed here under construc- 
tion. Note how double layer of in- 
sulation is outside framework, elim- 
inating loss of cold through the steel 


Cree oe 


| ek Oe Ce Leas 


eae a 


A Your Choice jor Convenience : 
: in PITTSBURGH [| 


HE fs | = PLETE Lempedee ~ 


RDI LO ELS BK le 


HOTEL PITTSBURGHER 
, Right in the heart of the |) 
Golden Triangle 400 outside 
rooms with TV and every © 
comfort of.modern hotel 7 
design. General Forbes (| 
Lounge and Dining Room 
,-- Air Conditioning. Air. | 
port Limousine and Taxi | 
Service. p 
. Forbes Avenue Below Grant 
ATlantic 1-6970 | 


| JACKTOWN 
i MOTOR HOTEL 


The very finest ac- 
commodations. 60 
air-conditioned 
3 rooms with TY, tele- 
> phone, combination 
tile baths. Excellent 
| dining room. Facili- 
ties for group parties 
15 to 500. 
Route 30 
| I mile West of Irwin Interchange 
: UNderhill 3-2100 


HOTEL PITTSBURGHER MOTEL 
Opposite Greater Pittsburgh 


tion to your handling problem — saving space — 
needs no return strands, reduces handling costs and 
saves on power and maintenance. 
Ask us to show you how easily 
a Screw-Lift can revamp your 
system. Write today. 


vew Conveyor Corporations 
5 pein goa” 
[— es 


pee eee P MARULASTS! aT 
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Airport on beautiful Airport 
a . Parkway West. 56 luxurious, 
glass cells, it is impervious to sd, deediielidel dahaae “ali 
moisture, eliminating the ne- tte bath, TV, — phone. 
i s f t t rom air- 
cessity for any special treat- : ourtesy car to an 
‘ : : : i Josenls EF. Dadd oe AMherst 4-5152 
ment to insulation which lies oseph F. Duddy, 


Gen. Mgr. 
beneath the ground. s 
: Teletype Service. For immediate confirmation of reservations at 
no charge .. . telephone any Knott Hotel—or teletype PG-29. 


Insulation serves as wall 


The unsupported wall of in- 
sulation, which serves as the 
walls of the building, is made 
up of a double layer of 2-inch 
thick, 18 x 24” blocks of cellu- 
lar glass. Hot asphalt is used 
as the adhesive. 

In erecting the second layer, 
all joints were staggered and 
wood sleepers were imbedded 
to provide anchorage for the 
final exterior of aluminum 
panels. 

To insulate the roof, the 
first layer of insulation was 
adhered directly to steel pur- 
lins with hot asphalt, spanning 
the area between them. A sec- 
ond layer was applied also, 
with hot asphalt, and joints 
were staggered the same as in 
construction of the walls. 

Here, too, wood sleepers 
were imbedded in the second 
layer, directly over the pur- 
lins, to provide anchorage for 
aluminum panels which were 
secured over insulation as final 
roof finish. 

This same type building, 
with some modifications, may 
be used as a freezer. In this 
case, the floor would also be 
insulated with cellular glass 
insulation. Structural strength 
of the material enables it to 
support floor loads. 

Pre-engineered framework 
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VERSATILE - ACCURATE 
a 


TYPE TOA 


The 4 line model 

accurately fills 50 

to 100 containers 

per minute ... 6, 8, 

and 10 line models also 

available capable of 

accurately filling up to 250 

containers per minute. Hope Type 19A 

Filling Machines are now in profitable 

use from coast-to-coast, filling liquids, semi-liquids, 
or viscous products in jars, plastic bottles or tin 
cans. For high speed, accurate filling 
machines look to the leader — 


need more 
information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us .. . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 


HOPE MACHINE COMPANY 


|9400-20 STATE ROAD « PHILA. 14, PA. 
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DETERGENT 
CONCENTRATION 
IN AUTOMATIC 
DISHWASHERS 


ie 


a 
a. 


_.. Reliably! .. . Economically! 
... Automatically! 


Take the guesswork out of dishwashing 
... control detergent concentration eco- 
nomically and automatically with Industrial 
Instruments Detergent Controllers. De- 
signed to fit into your present automatic 
dishwashing equipment, these controllers 
will allow any predetermined strength of 
detergent to be maintained with utmost 
dependability. 

RGC-8 New, Low-Cost Controller! Non- 
electronic unit that does not depend on 
vacuum tubes or transistors makes possible 
a completely reliable instrument at an eco- 
nomical price. Operated by means of a pair 
of electrodes installed in the solution, the 
controller automatically opens the solenoid 
valve and feeds additional detergent as 
required when concentration falls below 
preset minimum. 

INEXPENSIVE INSTALLATION COST .. . the 
RGC-8 Controller comes equipped with UL 
approved 24-volt BX box-mounting trans- 
former. Wiring from transformer to control- 
ler and solenoid valve may be low-voltage 
wiring. Indicating meter provides solution 
strength readings. Green lamp indicates 
instrument in operation, red lamp lights 
when detergent is being added. Four types 
of conductivity cells are available from 
Industrial Instruments for use with the 


RGC8. ListPrice . . . . § 500 


(less cells and solenoid valves): 


Other models available. Write for full details on 
the complete line of Automatic Controllers manu- 
factured by... 


DEALER INQUIRIES 
INVITED 





CL AAA 


AAA LA aC 


Road. Cedar Grove. Essex County. N.J 
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for building was provided by 
Butler Manufacturing Co., 
7400 E. 13th St., Kansas City 
26, Missouri. 

For more information circle 
6967 on Reader Service Slip. 

Cellular glass _ insulation 
material (Foamglas) is a 
product of Pittsburgh Corn- 
ing Corp., One Gateway Cen- 
ter, Pittsburgh 22, Pa. 

For more information circle 
6968 on Reader Service Slip. 


Food regulations 
(Continued from page 18) 


Food chain ruled ‘‘packer’’ 
in test case 


While Congress continues 
debate on a “packer’s” bill 
(see previous columns), a case 
in point makes news right 
under its nose. The Federal 
Trade Commission has ruled 
that the Giant Food Store 
chain in Washington, D. C., 
qualifies as a meat packer be- 
cause of its recent purchase 
of 100 shares of Armour 
stock. 

Under the law as it now 
stands any interest in a pack- 
ing firm, however small, 
means USDA jurisdiction 
rather than FTC. 

Pressure is on to get around 
this legal technicality and 
subject grocery chains to FTC 
regulation. 

Lawmakers may take the 
middle road in the direction 
of a bill to place control of 
packers jointly in the Agri- 
culture Department and FTC. 


USDA invites industry 
advice on PAC Act 


USDA will ask industry for 
suggestions on administration 
of the Perishable Agricultural 
Commodities Act. 

Fresh fruit and vegetable 
industry leaders will confer 
with Agriculture officials in 
Washington on June 27 and 
28. The aim — to determine 
what types of service indus- 
try needs from the PAC Act 
and how those services can 
best be administered. 


No matter who you. are 66% 





is to call your Linen Supply Man! 


Look in the Yellow Pages 
under ‘Linen Supply” 
or “Towel Supply’ 





Note: Noinvestment, no maintenance, 
no inventory. Everything is furnished 
and serviced ‘by your linen supplier, at 
low cost, and tailored to your needs. 








You only call once to arrange for regular, 
dependable delivery of all your linen 
requirements. You get the luxury and 
quality of cotton cloth. (And, of course, 
there is no substitute for cloth.) 

The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Linen Supply 


ASSOCIATION OF AMERICA 


and National Cotton Council 
22 W. MONROE ST., CHICAGO 3, ILL. 
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THEYRE DOING THE IMPOSSIBLE IN CANNING! 


It’s not possible to... 


ods, pack and steri- 
d market without 
. and have top quality 







concentrate heat-sensitive 
lize in No. 10 the 
expensive i 








Plant on West Coast is in second season of opera- 
tion producing a sterile 2 or 3 to 1 fruit-pulp con- 
centrate and a 7 or 8 to 1 tomato paste in No. 10 
cans, which reconstitute to juices and nectars of 
quality superior to conventional single-strength 











. well maybe it’s pos 


practical to rec 
cans and tk€n 
gle-strength pr 


Hicum shipping costs are 
making processors take a pene- 
trating look at their products. 
How can shipment of water con- 
tained in them be avoided, es- 
pecially when distances involved 
are long. 

A development to watch in 
fruit juices and fruit pulps is 
embodied in a newly engineered 
production line on the West 
Coast. 

Fruit pulps for use in apricot, 
peach, and pear are being con- 
centrated 2-or-3 to 1 and packed 
in No. 10 cans. Storage and ship- 
ment is without expensive re- 
frigeration, and there is no loss 
in quality. 

The concentrate can be 
shipped much more cheaply than 
either single-strength juice or 
frozen concentrates. It reconsti- 
tutes without loss of color or 
other quality factors. 

It is being recanned after re- 
constituting. Resulting  single- 
strength product is fully equal 
in quality to conventional prod- 
uct. 

Savings in transportation costs 
resulting from not having to ship 
water a couple of thousand miles 
more than pays the extra proc- 
essing costs. 

Hence, this development offers 
a way to retain distant markets 





le, \ certainly not 
NS té from No. 10 


etail distribution of sin- 


products 


It's not only being done but the economies result- 
ing from not having to ship water several thousand 
miles results in substantial overall savings 


By KARL ROBE 
Associate Editor 


as shipping costs rise. It also 
offers an opportunity to proc- 
essors for developing new mar- 
kets which are distant from 
growing areas. 


Continuous processing 


Process is continuous. Con- 
centrate is produced at the rate 
of 7 to 13 gallons a minute de- 
pending on nature of feed and 
product. “Closed-circuit” engi- 
neering has achieved initial con- 
struction costs as well as operat- 
ing costs. 

Water is removed at the rate of 
4000 lb an hour in a low-tem- 
perature, falling-film evapora- 
tor. Concentrate is sterilized by 
steam injection in a heat ex- 
changer which has no _heat- 
transfer surfaces. 

After rapid cooling the sterile 
concentrate is canned under 
sterile or aseptic operating con- 
ditions so that a sterile canned 
product is obtained without fur- 
ther processing. 

Flow of fruit pulp and juice 
through process is shown in ac- 
companying flow diagram. De- 
tailed description follows. 

Key to packing a sterilized 
viscous product in No. 10 cans 
without “cooking” is reaching 
sterilizing temperature instantly, 





that is, in hundredths of a sec- 
ond. Also, after holding for time 
required to achieve sterility, the 
concentrate is cooled practically 
instantly. 

No heat-transfer surfaces are 
used in either the heating or 
cooling operations. Convention- 
ally,-the concentrate would be 
either canned and then steri- 
lized in the cans, or heated to 
sterilizing temperature while 
flowing through a tube. 

In both of these conventional 
processes, heat from steam used 
as heating medium has to pass 
through the wall of the can or 
tube. 

Sterilizer: In steam-injection 
heating, the (purified) heating 
steam is injected directly into the 
concentrate as it passes into a 
holding tube. Flow of concen- 
trate out of holding tube is re- 
stricted so that resulting back 
pressure prevents it from boil- 


ing — up to temperatures of 
300°F. 
From the holding tube the 


concentrate passes to a flash 
tank maintained at the same 
vacuum as that of evaporation 
system. As concentrate at a tem- 
perature of 270°F enters tank, 
flash boiling takes place. 
Temperature of sterilized 
concentrate drops almost in- 





stantly to temperature of con- 
centrate entering sterilizer, 
which is also temperature of 
concentrate leaving evaporator. 

Thus, although steam _ con- 
denses in heating the concentrate 
to 270°F, precisely the same 
amount of water is boiled off in 
the flash-cooling operation. 
Hence, there is no change in 
per-cent solids of the concen- 
trate. 

Steam injection head is made 
up of a steam jacket on the out- 
side of a perforated tube through 
which concentrate flows. Baffles 
inside tube prevent channeling, 
assure complete dispersion of 
steam without local overheating. 

For other applications where 
because of the nature of the 
product it is more difficult to 
prevent chanelling, additional 
baffles are installed and are me- 
chanically agitated during opera- 
tion. 

Economy in operation as well 
as in control is achieved by con- 
necting vapor line from flash 
tank directly to vapor system 
(separation chamber) of evapo- 
rator. 

Vapors from sterilizing unit 
are thus condensed in the evapo- 
rator condenser, eliminating 4 
separate condensate system. 

Feed to concentrator comes 
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from pulpers at 190°F. It is im- 
mediately cooled to evaporation 
temperature by flashing to vac- 
uum system of evaporator. Thus, 
vapors from feed flash tank are 
also condensed in evaporator 
condenser. 

Evaporator: Juice concen- 
trator is a falling-film evapora- 
tor operating at a vacuum of 28” 
Hg vacuum. Maximum tempera- 
ture of concentrate is 103°F; dis- 
charge temperature is 100°F. 
Heating medium is vacuum 
steam at a maximum tempera- 
ture of 135°F (24.8 Hg vacuum). 

Plant steam is 125 psi (353°F). 
For more efficient operation it is 
expanded through a_ steam-jet 
vapor compressor on its way to 
the evaporator heat exchanger. 

In this way about half of the 
vapors from the evaporation are 
compressed from 28” Hg (100°F) 
to the pressure of 24.8’Hg vac- 
uum (135°F) and reused for 
heating. ' 

Thus, heating economies are 
achieved without going to a com- 
plex, more costly, multiple-ef- 
fect evaporator system. 

At the end of one continuous 
run which lasted seven days, and 
which concentrated to 43 per 
cent soluble solids, there was no 
burn-on or build-up of solids 
deposits anywhere. 
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A built-in system permits 
“push-button” cleaning of the 
evaporator. According to the op- 
erator it’s easier to clean than 
an ordinary kettle. 


Cooling water reused 


To save water —in fact to 
eliminate the need for increasing 
water requirements of the plant 
—a surface condenser is used. 
In a surface condenser, cooling 











Woter 





View of the steam-injection sterilizer and aseptic filling sys- 
tem. Flash tank is shown at top right 


Steam jet vapor recompressor, shown at right enables > 
this single-effect evaporator to evaporate 2.0 Ib water per |b 
of steam. Evaporation and cleaning are automatically con- 
trolled from panel board (inset) 


4.0% FILM 


EVAPORATOR 





Condensate reuse 


‘ 


water is not mixed with the va- 
pors, but kept separate. Heat is 
transferred through the tube 
walls. 

Using a surface condenser en- 
ables the plant to use well water 
for condensing, then reuse this 
water in the regular cannery 
sanitary water system. Non- 
condensible gases are removed 
from the evaporator system by 
steam-ejector vacuum pumps. 

Aseptic filler: From the flash 
tank, the sterile concentrate at 
100°F flows directly into cans 
which have been previously ster- 
ilized by superheated steam. 

Sterile conditions are main- 
tained throughout the aseptic 
filling unit by an atmosphere of 
superheated steam. 

New filler nozzle is probably 
the most outstanding engineering 
advance in the unit. Formerly it 
was a slit-type filler from which 
the sterile product poured con- 
tinuously as cans passed under- 
neath. 

This new filler has been de- 
signed to handle heavy pastes 


Water for 


FLASHING 


















and particulate products such as 
cream-style corn and soups. 

Simple rotary valves operating 
in a straight tube now discharge 
product through ports. Amount 
of fill is controlled by adjusting 
speed of containers through the 
unit. 

To alleviate high vacuums in 
the canned product, it is neces- 
sary to adjust head space vac- 
uum. This is done by a steri- 
lized-air-jet, head-space device. 


Key Suppliers 
Roto-Jet sterilizing system and 
the Dole Aseptic Canning Sys- 


tem are distributed nationally by 
: (Continued on next page) 
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M-G Poultry Plant, Weimar, Tex 






























The lowest-cost way to build 
better processing plants 


Want to go to straight-line processing—increase 
your capacity and efficiency — or meet the new 
USDA plant specifications? 

Then investigate Butler buildings. Many poul- 
try processors, like the above, found that Butler 
buildings enabled them to build superior — more 
profitable — plants and still conserve capital. 

Butler’s clear-span design provides the unob- 
structed floor and overhead space needed for 
straight-line flow of materials. The load-bearing 
frame permits using economical curtain-walls 
to separate receiving, killing and eviscerating 
areas of the building. 

Butler metal roof and wall panels are easy 


to clean, require virtually no maintenance. 
Precision -fabricated to fit tightly, they seal out 
weather, vermin and rodents. Excellent ventila- 
tion, illumination and climate control are “built- 
in” features of Butler buildings. 

Available from stock, precision-made to per- 
mit fast assembly, Butler buildings save weeks 
and months of costly planning and construction 
time, permit earlier occupancy, earlier profits. 


Before you start to build that new processing plant, 
contact your Butler Builder. Get full details on Butler 
buildings — the lowest-cost way to build well. He’s 
listed in the Yellow Pages of the phone book under 
“Buildings” or ‘Steel Buildings.’’ Or write to us direct. 


BUTLER MANUFACTURING COMPANY 


ee¢ page : 


7479 East 13th Street, Kansas City 26, Missouri 


Manufacturers of Metal Buildings © Equipment for Farming, Dry Cleaning, Oil Production and Transportation, Outdoor Advertising ©@ Custom Fabrication 
Sales offices in Los Angeles and Richmond, Calif. ¢ Houston, Tex. * Birmingham, Ala. ¢ Atlanta, Ga. ¢ Kansas City, Mo. * Minneapolis, Minn. © Chicago, Ill. © Detroit, Mich. 


Cleveland, Ohio © Pittsburgh, Pa. * New York City and Syracuse, N.Y. * Boston, Mass. * Washington, D. C. ¢ Burlington, Ontario, Canada 


6973 on Reader Service Slip 





W. F. & John Barnes Co., Inc. 
Food and Container Section, 
Rockford, Illinois. 

Roto-Jet system is a de- 
velopment of Barmotive 
Products, Inc., 440 Peralta 
Ave., San Leandro, Calif. For 
more information circle 6970. 

Dole Aseptic Canning sys- 
tem is produced by James 
Dole Engineering Co., Red- 
wood City, California. For 
more information circle 6971. 

Falling-film evaporator was 
designed and constructed by 
E. J. Kelly & Associates, Inc., 
3544 East Olympic Blvd., Los 
Angeles 23, California. 

Steam for use in Roto-Jet 
sterilizing unit is purified in 
purifier manufactured by 
Centrifix Corporation. For 
more information circle 6972. 


CAKE MIXES 


(Continued from page 34) 


Tests also indicated that 
“one-bowl” method for mix- 
ing recipe cakes, as opposed 
to conventional mixing meth- 
ods, produced cakes which 
were lower in height and 
slightly darker in color. 

They were also more moist, 
softer, and less crumbly. 

Tests made on_ chocolate 
cake recipes versus chocolate 
cake mixes were conducted at 
New York State College of 
Home _ Economics, Cornell 
University, Ithaca, N. Y. 4 


READER SERVICE 


For more information on 
products and for copies 
of literature offered in 
advertisements through- 
out this issue . . . use the 
convenient, self-mailing 
Reader Service Slip op- 
posite the inside back 
cover. 








uct at right, circle 6974... 
see information request blank 
opposite last page. 
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Color forecasts flavorful pleasure! 


Today color is being used more expertly than ever to : A, ay 

emphasize the goodness of packaged foods. WH Ode hh 0 
As we have been doing for more than a half-century, te I RS Nias 
National Aniline helps food processors to increase re 

appetite appeals with color. Our basic research works a : : i 5 

untiringly to broaden the spectrum of pure, uniform 84 

National Food Colors, already the most complete line 


available. And our Technical Service Laboratories 
render practical assistance in application. 


If you need help in reformulating colors for your existing 
lines or are introducing a new product, we will be glad 
to work with you . .. in confidence, of course. 


NATIONAL ANILINE DIVISION ALLIED CHEMICAL CORPORATION e 40 RECTOR STREET, NEW YORK 6, N.Y. 


Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto 





The case of the dry milk that kept 
soup cans from going ping pop ping 


eat-loving spores were the problem. 
They laughed at the high temper- 
atures that were to make sterile soups 
sterile. And went on multiplying, multi- 
plying, multiplying. 
Result: Something had to give. And 
did. The soup cans bulged, ping pop ping! 
The solution called for an ingredient 
change, the use of a special dry milk with 
a heat-loving spore count next to zero. 
But could such a dry milk be produced? 
Land O’ Lakes chemists, who take to 
a challenge as the Irish take to tenors, 


declared a full-fledged field day. They 
literally ‘‘engineered” a new kind of dry 
milk that met this very special need. 

Result: These same sterile soups are 
now horribly shy and retiring, never go 
ping pop ping. 

But, boy, do they taste good! 

You, too, may process a product that 
can benefit from one or more of our dry 
milks. If we haven’t the precise one you 
need, we can create it. Write us. Land 
O’Lakes Creameries, Inc., Dept. DM-2, 
Minneapolis 13, Minnesota. 


Land O Lakes. Dry Milks 


“‘Engineered”’ to fit your product 
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Stabilized 


pecans 


. lengthen shelf- 
life of packaged 
bakery foods 






Since including antioxidant-stabilized pecans 
in formula, Bowman Biscuit's 'Sandies' re- 
tain flavor beyond cookies’ normal shelf-life 


returns become negligible at Bowman Biscuit 
after using pecans treated with antioxidants 


Pecans, after shelling, turn 
rancid, thereby limiting their 
use to cakes and cookies which 
have a rapid sales turnover. 

But shelled pecans treated 
with antioxidants have long 
shelf-life, according to tests 
run by the Bowman Biscuit 
Company of Denver, Colo., a 
division of United Biscuit 
Company of America. 

This processor is now pro- 
ducing and packaging pecan- 
filled specialties the sales de- 
partment desires. 

Tests consisted of six batches 
of shelled pecans, both stabi- 
lized and unstabilized, held at 
100°F in an oven. 

In two months the unstabi- 
lized nuts acquired an “off” 
flavor, in four months strong 
rancidity developed. 

Flavor of the stabilized nuts 
was unaffected after six 
months, at which time the test 
was stopped. 





Processors pay virtually no additional 
cost for pecan nut meats stabilized 
with antioxidant 


JUNE 1958 


From these results, Bow- 
man’s nut sheller developed a 
rapid and inexpensive method 
of applying the antioxidants. 
An oil solution of BHA and 
BHT antioxidants is sprayed 
on the nuts as they move on a 
conveyor. 

This method was originally 
developed by the antioxidant 
producer and adapted by the 
nut sheller’s staff to their pro- 
duction line. 

Bowman Biscuit has con- 
verted what was a strong res- 
ervation on the part of its 
sales department against pe- 
cans in bakery products into 
enthusiastic acceptance of 
them. Returns of pecan-filled 
products now are negligible. 

Danger of retailers neg- 
lecting to rotate stock often 
enough is eliminated. 

From an industry stand- 
point, Bowman’s purchasing 
agent, George Lukich, Jr., has 
urged general adoption of 
stabilized nuts to up consumer 
acceptance of this ingredient 
in packaged bakery products. 

Antioxidants used, Tenox 
BHA and BHT, supplied by 
Eastman Chemical Products 
Inc., Kingsport, Tenn. 

For more information circle 
6976 on Reader Service Slip. 

Stabilized pecans are sup- 
plied by R. E. Funsten Co., 
1515 Delmar St., St. Louis 3, 
Missouri. 

For more information circle 
6977 on Reader Service Slip. 





Dow Corning SILICONE DEFOAMER! 


Is foam robbing you of production? Stamp it out fast with a Dow 
Corning SILICONE DEFOAMER—the most effective foam killers 


ever developed. 
250,000 Ib moicsse: 
62,500 Ib soft drinks, 


hexane-soya oil extract 


G, 920 lb chocolate syrup 


FREE SAMPLE! Make your own test. Return coupon below for generous frial sample of 9 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 


loz 
kills foam in: 


Dow Corning CORPORATION 
MIDLAND MICHIGAN 
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| eReate &Q imitation coffee flavor. Every 


precious drop of Felcafe #89 has a character that is truer to real coffee than anything you can get. Packs everything you want in 
a coffee flavor—stability, potency, non-volatility. Use 3 ozs. to 100 Ibs. of hard candy...1-1% oz. per 100 Ibs. cream center... 
2-3 ozs. to 100 Ibs. of puddings...8 ozs. to 100 Ibs. of milk powders...4-8 ozs. to 100 Ibs. of pharmaceutical preparations, ice 
cream mixes... beverages, etc. Request free sample and additional information. FELTON chemical co., inc., 

599 Johnson Avenue, Brooklyn 37, N.Y. Sales offices and plants in major cities, Canada and overseas. 
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Tailor-made flours 
for specific uses 


Control adverse 
‘inseparable’ fractions 


Conventional milling proc- 
esses can produce specialized 
baking flours. But these flours, 
usually created by blending 
wheats prior to milling, con- 
tain some heretofore insepa- 
rable fractions which are not 
suited to specific baking pur- 
poses. 

Flour which has _ passed 
through even the finest bolt- 
ing screens or cloths is not a 
uniform powder. Actually it 
is made up of free starch 
granules, chunks of whole 
and fractured endosperm cells, 
cell-wall matter, and protein 
fragments. 


Heart of Turbo Milling is the 
Hurricane Pulverizer and Air 
Classifier developed by H. G. 
Lykken, like the one shown in 
Pillsbury's historic "A" mill in 
Minneapolis. At extreme right is 
Tibor Rozsa, Director of Milling 
Development, who spearheaded 
research on Turbo Milling. Also 
named in patent applications 
are Truman Manning, (extreme 
left) C. G. Harrel, Arlin Ward, 
and Ralph Gracza. In center of 
photo is Board Chairman Philip 
W. Pillsbury, who claims process 
is first major improvement in 
flour milling in 75 years 


It is now possible to sepa- 
rate flour into many distinct 
fractions by Turbo Milling. 
Powerful air vortexes — man- 
made hurricanes — break up 
particles of heterogeneous 
flour aggregates into their 
components. 

These reduced particles are 


FOOD PROCESSING 








ingredients 


separated into fractions by a 
combination of centrifugal and 
air-drag forces. Thus, lighter- 
density, smaller-size, irregu- 
lar-shaped protein fragments 
are easily separated from 
heavier, larger, and regular- 
shaped starch granules. 

For practical purposes, the 
process need only be con- 
ducted to control composition 
of flours rather than com- 
pletely separate it into frac- 
tions. 

Specifically, it is only nec- 
essary to remove the fractions 
or a sufficient portion of them 
which adversely influence the 
use for which the flour is in- 
tended. 

These adverse fractions are 
not discarded. They are used 
either by themselves or as 
blends for other special-pur- 
pose flour. Net result is flour 
trailor-made for each use. 


Turbo flours 


Turbo mills have been op- 
erating on a production basis 
since 1953 in some of Pills- 
bury’s plants. A $300,000 in- 
stallation has just been placed 
into operation at the Enid, 
Okla., plant. 

At Enid, principal product 
is Turbo bread flour. Second- 
ary products are Turbo Cake 
Flour, and Turbo Cracker 
Flour. 

At Pillsbury’s Springfield, 
Ill., plant, flour is turbo milled 
into top-quality cake flour. 
Secondary products include a 
high-protein booster flour, a 
flour ideal for pound cakes 
and pie crust, a flour for ice 
cream cones, and a superior 
cookie flour. 

Turbo flours are a develop- 
ment of Pillsbury Mills, Inc., 
Minneapolis 2, Minn. 

For more information circle 
6980 on Reader Service Slip. 


Dehydrated onion-garlic 
standards published 


Official standards for dehy- 
drated onion and garlic prod- 
ucts of American origin have 
been published in an 8-pg bul. 
Standards established are 
those for Grade A Fancy for 
dehydrated onion products, 


(Continued on next page) 


JUNE 1958 





SPECIAL STARCHES 


for Special Effects in Canned Foods 


Special Starches from National simply stabilize or thicken. Nothing else! As 
stabilizers they never cloud color, never mask flavor. As thickeners they maintain 
viscosity characteristics even after extended storage. The result is these six spe- 
cial effects: 


© Full Flavor ¢ Smooth Creamy Flow 


© Shelf Life Stability 


@ Full Natural Color 


© Uniform Viscosity © Breakdown Resistance 


‘These unusual starches are refined from corn, amioca or tapioca. They improve 


canned foods that range from soup to dessert. We'd like to show you how. Just 
write, including a description of your product or problem. 


Ly 





7. STARCH PRODUCTS INC. 
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750 Third Avenue, New York 17 * 3641 Soa, Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 


45 


GPipeny? 6) tepapealamgl 













see 


~ 


~~ 
ee 


¢ Capen 


as Sage - 



































~ 


Tel at pe 


o- 


ig OT te ates. 


gg sad paartinnsiiks, 


ene 









PRESERVE COLOR 
PRESERVE FLAVOR 
ECONOMICALLY 


WITH 


TAKAMINE 


SODIUM ISOASCORBATE 
ann ISOASCORBIC ACID 


These TAKAMINE antioxidants have 
proved completely reliable in the proc- 
essing of frozen fruits, canned vegeta- 
bles, beer, carbonated beverages, meats 
and fish. They protect the natural color 
and flavor and assure longer shelf-life. 
It’s the easy, efficient way to control 
food quality, increase customer satisfac- 
tion, and assure greater profits for you! 


It will TASTE better Write our Technical 
LOOK better Service Department for 
SELL better complete information 
with TAKAMINE products pertaining to your 
particular product problem! 


A TAKAMINE Jf |. ABORATORY 


DIVISION OF MILES LABORATORIES, INC. 
CLIFTON, NEW JERSEY 
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(Contifued from preceding page) 
Grade C standards for pow- 
dered and chopped onions, 
and Grade C standards for 
powdered garlic. This as- 
sures uniformity of such prod- 
ucts produced in the US. Text 
of the literature includes de- 
scription of processes used in 
determination of the standards 
values and also lists packag- 
ing data as standardized by 
the Association. 

“Official Standards for De- 
hydrated Onion and Garlic 
Products” is available from 
The American Dehydrated 
Onion and Garlic Assn., Suite 
707, 333 Montgomery St., San 
Francisco 4, Calif. 

For your copy simply circle 
6983 on Reader Service Slip. 


Flavor price list 


Thirty-six page price list 
and catalog of essential oils, 
flavors, and dry soluble sea- 
sonings has been issued by 
Dodge & Olcott, Inc., 180 Var- 
ick St. New York 14, N.Y. 

For your copy simply circle 
6984 on Reader Service Slip. 


HVP withstands high 
retort temperatures 


A form of HVP has been 
developed for use in canned 
foods which are processed at 
high temperatures. As with 
other forms, this HVP en- 
hances “meat” flavor in the 
finished food product. 

Prozate HVP (Hydrolyzed 
Vegetable Protein) is pro- 
duced by Huron Milling Div., 
Virginia Cellulose Dept., Her- 
cules Powder Co., Wilmington 
99, Delaware. 

For more information circle 
6985 on Reader Service Slip. 


Soluble paprika gives 
uniform high color 
to condiments, sauces 


A color value to 50,000 color 
units — believed to be the 
highest yet obtained — is re- 
ported for new oil- and wa- 
ter-soluble paprika. Product 
distributes completely in a 
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Here’s a NEW Oil for Food Processing... 


4% 


UNSATURATED 
SAFFLOWER OIL 


How can youimprove your product with 
Safflower Oil? 


* Safflower Oil contains the highest 
percentage of essential fatty acids (73% 
linoleic) of any commercially available 
vegetable oil. 


* Bland, palatable, odorless, stable... 
can be used in place of any other high 
quality vegetable oil in food processing. 


% Your customers are vitally interested in 
the relationship of essential fatty acids 
to health. 


* Safflower Oil is readily available now. 


* Safflower Oil is stable in price, 
reducing fluctuation in product cost. 


Find out now how Safflower Oil can 
improve your product for the future. 
Write for samples and information. 


RESEARCH AND DEVELOPMENT DEPT. 
PACIFIC VEGETABLE OIL CORP. 

62 Townsend Street 

San Francisco, California 
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ener pwe without packs o You get these Extras 


all completely uniform color 
and flavor dispersal. Used for 
catsup, hot sauces, sweet pick- 

le relish, bean sauce for pork- —' 
and-beans, and other products 

with high water content. : 

SPC Solubilized Oleoresin 
Paprika, developed with help 
of data provided by Chemical 
Division of Atlas Powder Co., 
Wilmington 99, Del., is prod- 
uct of Standardized Products 
Co., P. O. Box 115, Santa Ana, 
California. 

For more information circle 
6987 on Reader Service Slip. 
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Protein for feeds 


Advantages of including soy 
protein and dried whey in 
animal feeds, such as calf and 
pig milk replacers, are dis- 
cussed in two page mimeo- 
graphed bulletin. These prod- 
ucts would replace part of the 
nonfat dry milk solids in the 
formula. 

“Toasted Soy Protein No. 
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100 in Milk Replacers” is is- wl if rm 
sued by Special Commodities No . ane C \uble, unito 
Ny} ure, $0 ; 
Div., General Mills, Inc., 9200 Wp det For nay Vanillin 1s “ 
Wayzata Blvd., Minneapolis, v : ot Z\MCO" \J.S.P. ; 
Minnesota. W eke \wne the world’s \arg- 
For your copy simply circle com? fied \ ade by “ll: 1 
6988 on Reader Service Slip. ec pK’ Cert \ t of Vanillin. 4 
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When you buy from STERWIN you get more than the world’s finest 
food ingredients. STERWIN Technically-Trained Representatives stand 
constantly ready with years of technological and practical experience to 
help you solve your food production problems. 

Over the years STERWIN has helped numerous manufacturers produce 
better food products more easily and economically. Call on us—let us 
work together—no obligation of course. 





Subsidiary of Sterling Drug Inc. 


1450 Broadway, New York 18, N.Y, 






“You and your fancy feed ad- 
ditives!"' 
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SUMMER HEAT 
and RANCIDITY 


are 
\ 


ao 
Sustane now will protect 


your product this summer 


Many a good product has been the victim of spoilage 
sitting on a hot shelf in summer when rancidity does 
its worst work. 

Right now you should be sure your products for summer 
distribution ate protected with a Suistane antioxidant. 
Suistane gives products the competitive advantage of 
longer shelf life, greater carry-through, greater dealer 
and consumer satisfaction. 

Clearly marked Suistane BHA tablets are oil-and fat- 
soluble for maximum effectiveness and impart no odor 
or flavor to your products. This makes Sistane BHA 
safe and convenient to use without formula alteration. 
And Siistane BHA in tablet form . . . easy to handle and 
use . . . is the only antioxidant that comes to you in a 
vacuum sealed pest-proof, weather-proof bright yellow 
metal can and a handy plastic cap for re-sealing. 

Write for a sample of Sustane BHA or for answers to your 
oxidation problems. 


NEW and EXCLUSIVE! 
Sustane BHA in the 
bright yellow can. 


Sustane 


ae 


ii 
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Lecithin with more neutral 
aroma, taste available 


Uses: In yeast-raised 
doughs, crackers, pie crust, 
flour mixes, icings, fillings, 
coatings, wettable beverage 
powders. 

Features: Hydroxylated lec- 
ithin processed to have more 
neutral odor and taste charac- 
teristics. Its affinity for mois- 
ture, especially in mixing 
doughs and other moisture- 
containing foods, permits full- 
er activity of emulsifiers dur- 
ing relatively short mixing 
times. 

Description: Lecithin, made 
by improved process pursuant 
to license under US patent 
2,445,948, is effective in range 
of 0.1 to 0.5%, can help to re- 
tain freshness of finished 
product. 

Sample quantities for lab 
tests available from American 
Lecithin Co., Inc., 57-01 32nd 
Ave., Woodside, L.I. 77, N.Y. 

For more information circle 
6991 on Reader Service Slip. 


Dill weed oil 


Two-page “letter” to pickle 
packers explains why carvone 
alone is not responsible for 
dill weed character. Quality 
of the finished distilled flavor 
is greatly influenced by plant- 
ing, cultural, and harvesting 
practices. 

“Here are the Real Facts 
About Dill Weed Oil” is avail- 
able from Magnus, Mabee & 
Reynard, Inc., 16 Desbrosses 
St., New York 13, N.Y. 

For your copy simply circle 
6992 on Reader Service Slip. 


Suggests uses for 
milk proteins 


How to improve nutritional 
quality of foods with addition 
of milk proteins is explained 
in 16 page technical bulletin. 

Sections are devoted to ger- 
iatric foods as well as bread, 
spaghetti and cereals. 

These products contain as 
high as 90 per cent protein 
and can provide all eight es- 
sential amino acids. 


® perks up natural flavors 


guards against flavor loss 
during processing 


How can you pack more sales appeal into your products? 
It’s easy! For just a fraction of a cent per pound of 
processed food, Zest Monosodium Glutamate doubly 
improves the eating pleasure of your products. Here’s 
how... 
1, It brings out more of nature’s own food flavors. 
2. It protects against flavor loss during processing. 
Yes, whether in vegetables, meat products or sea 
foods, Zest enhances natural flavors. Imparts greater 
appetite appeal without any change in formula. For 
information on Zest, Staley’s 99+% Pure Monosodium 
Glutamate, write today to: 


A. E. STALEY MFG. CO., DECATUR, ILL. 


Branch Offices: Atlanta © Boston © Chicago © Cleveland * Kansas City 
New York ¢ Philadelphia ¢ San Francisco © St. Louis 


~, makes" the flavor... 
and tlavor makes the sale 
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Results of nutritional stud- 
ies comparing milk proteins 
with nonfat milk solids and 
lactalbumin are _ discussed. 
Charts show weight gains by 
experimental animals receiv- 
ing various protein supple- 
ments in white, whole wheat 
and protein bread. 

“The Sheftene® Family of 
Concentrated Milk Proteins” 
is issued by Sheffield Chemi- 
cal Div., National Dairy Prod- 
ucts Corp., Norwich, N. Y. 

For your copy simply circle 
6994 on Reader Service Slip. 


Concentrated flavors 
shipped in jelly form 


8 oz reconstitutes to 1 gal 
of ready-to-use emulsion 


To offset high freight costs, 
flavors are being concentrated 
into jelly or solid form. Eight 
oz of the concentrate diluted 
with water gives a gallon of 
ready-to-use flavor. 

Besides saving space, these 
concentrates impart top qual- 
ity flavor in finished foods, and 
will not bake out at baking 
temperatures. Flavors avail- 
able are lemon, orange, imita- 
tion vanilla, imitation butter, 
Cako special blend (for 
cakes), and Rolo special blend 
(for rolls and coffee cakes). 
Two additional flavors to be 
released are Purex vanilla and 
almond. 

Trial samples of Hibco Su- 
per Concentrates are available 
from Hilker & Bletsch Co., 
614 W. Hubbard St., Chicago 
10, Illinois. 

For more information circle 
6995 on Reader Service Slip. 


Liquid mono emulsifier 
offers built-in dryness 
for ice cream novelties 


Uses: Mono- and diglyceride 
emulsifier is formulated as 
liquid for use in frozen dairy 
products. 

Features: Extreme dryness 
required for novelties, soft 
Serve ice cream and extruded 
products is provided by emul- 
sifier at levels of 0.1 per cent. 
For bulk ice cream, emulsifier 


(Continued on next page) 
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Penford Canners Corn Syrup, blended with 
fresh fruit, preserves tree-ripe texture and 
delicate fresh flavors. Appealing to the eye as well 

as to discriminating tastes, canned fruits become 
everyone's delight — economically, easily. And 

with Penford Canners Corn Syrup you can always be 

sure of uniform top quality. 

Prompt delivery in tank wagons and tank cars. 


PENICK & FORD, LID. 


INCORPORATED 


750 Third Avenue, New York 17, N.Y. * 1531 Marietta Bivd., Atlanta, Ga. 
Cedar Rapids, lowa + 18 California Street, San Francisco 11, California 
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Flavor-sensitive liquid foods retain all their 
purity and flavor when piped through Tygon 
Flexible Plastic Tubing. There is no contamina- 
tion —no metallic flavor pick-up. Tygon is 
completely safe for foods because it is chemi- 
cally inert, non-toxic and resistant to all food 
acids and alkalies. This has been proven in use 
in scores of food processes. Small wonder that 


Lee L 
FLAVOR-SENSITIVE LIQUID FOODS 


ARE SAFELY ‘‘PIPED’” THROUGH 


TYGON TUBING 


leading authorities everywhere have approved 
Tygon Tubing for use with food products. 

This versatile piping medium provides 
faster, low cost installation too, because it may 
be installed in long continuous runs without 
joints or couplings. Flexible, it easily adapts 
to any layout, and its glass-like clarity pro- 
vides instant visual inspection of flow at any 
point. The polished bore, plus the absence of 
joints and sharp turns, eliminates clogging 
(especially in the case of semi-solids) and in- 
creases flow rates. Even cleaning is easier: 
Tygon lines may be disassembled, cleaned or 
steam sterilized—and reassembled in minutes! 

Fifty-five bore sizes (1/16” to 2” I.D.) ac- 
commodate virtually every plant or laboratory 
requirement. Simple clamp fittings make for 
fast, easy coupling and special types of Tygon 
are available for special service such as vacuum 
or pressure work. 


AND IN THE PLANT 










Write today for your copy of 
Bulletin 1-97, Tygon Flexible 
Plastic Tubing. 












PLASTICS AND 
SYNTHETICS DIVISION 
Tygon is a registered Trade Mark of The U. S. Stoneware Co. 
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ingredients 


(Continued from preceding page) 
is used at .06 per cent. 

For plants making varied 
products, liquid emulsifier can 
eliminate need for other emul- 
sifiers. 

Description: Emulsifier can 
be added to mix at any time 
before freezing and at any 
desired temperature. If added 
cold to the mix, it does not 
need to be preheated. 

Emulsifier disperses as soon 
as it is added to mix. This 
character recommends emul- 
sifier for use in HTST pas- 
teurizing processes. 

Emulsifier is bland in flavor 
and color, does not promote 
side effects of shrinkage or 
churning. 

Liquid ATMOS 300 emulsi- 
fier developed by Food Indus- 
try Dept., Atlas Powder Co, 
Wilmington 99, Del. 

For more information circle 
6998 on Reader Service Slip. 


Formulas using almonds 


Series of single, file-folder 
sheets features almonds in 
candies, cookies, cakes and ice 
cream. Each sheet has formu- 
la and photo of finished prod- 
uct. 

Individual formula sheets 
available from California Al- 
mond Growers Exchange, PO 
Box 1768, Sacramento 8, Calif. 

For your copy simply circle 
6999 on Reader Service Slip. 
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Schematic drawing of chamber where odors 

are burned. Oxycats are slender rods supported 

between two porcelain end plates, as shown in 

photo above. These rods are coated with the 
active oxidation catalyst 


Eliminates obnoxious odors 


Smoke, fat vapors, odors from processing chopped chicken 

livers burn to harmless, invisible exhaust with oxidation cata- 

lyst—ending critical community situation for Mrs. Korn- 
berg's Food Products Corporation 


Problem: Slow roasting of sliced on- 
ions in chicken fat causes development 
of strong smells. But this operation is 
important in producing chopped chicken 
livers at Mrs. Kornberg’s Food Products 
Corp. plants in Westchester County, N. Y. 


Offending odors consist of organic 
chemicals (objectionable in ppm) and fat 
in vapor phase. 


Overhead ducts syphon off 
fumes from processing ov- 
ens to air pollution control 
unit (upper right) in main 
cooking area at Mrs. Korn- 
berg's new plant 


JUNE 1958 


Masking odors was unsatisfactory. 
Absorption with activated charcoal 
failed . . . fat vapor clogged the charcoal. 


Attempts to separate the fat from odor- 
producing chemicals also failed. 

Solution: Burning vapors was successful. 

Onion odors and chicken fat vapors 
are heated to 800°F, upon passing over 
an oxidation catalyst, and are turned into 





1D Wilbgetyoul0d/ 


an gamble involved... | 
| when your Brick & Tile Floors are 
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Hydroment Joints Provide: 


DENSE, TIGHT, NON-SHRINKING, 
ODORLESS, NON-TOXIC JOINTS. 
INHIBITS BACTERIA GROWTH — 
HIGHLY RESISTANT TO WEAR... 
PROTECT THE VULNERABLE POR- 


HYDROMENT | 
Joint-Filler , 


Yes, that 5% joint area 
of an average floor 
installation will exert 

a positive corrosion 
control factor over the 
entire 100% floor area. 


100% satisfaction will 
also result if you insist 
on H.J.F. (hydroment 
joint filler) floors. 


TIONS OF BRICK AND TILE WALLS 


AND FLOORS. 


with H. J.F. You Save the Joints 


and Save the Floor... 


Its job proved floor 
insurance at an 
amazingly low, 
one-time cost. 


Write for Complete Data 


New AMPCO* 


Elastomer- and ] | 


Rubber-lined 
Pumps 








cut cost of pumping 
corrosive liquids 


and abrasive slurries! 


Will not affect taste or color. 


Will not introduce impurities into the material 


being pumped. 


Eight sizes available from stock through your 


Ampco Pump Distributor. 


WRITE FOR 


AMPCO METAL, INc. BULLETIN 
c P-6 


DEPT. FP-6, MILWAUKEE 46, WISCONSIN 
WEST COAST PLANT: BURBANK, CALIFORNIA 
SOUTHWEST PLANT: GARLAND (DALLAS COU 
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Wendway is perfectly 
suited to the cooling of 
raw products, packages 
or containers. This spiral 
system travels at ceiling 
height to conserve floor 
space, 


This small, single tiers Wendway 
conveyor is used to convey small 
packages from bag loaders through 
a series of stapling machines. 





A typical package conveyor instal- 
lation, this three-tier Wendway 
system extends throughout the 










Name 


Address 
City 





Company 





DWAY 


®@ You'll be amazed at how quickly a 
Wendway conveyor system will pay for 
itself in your plant. A Wendway system 
will eliminate multiple handling of prod- 
ucts, save man hours and floor space— 
all while conveying your products swiftly, 
silently, safely and economically to any 
desired location. 

Wendway is Industry's most versatile 
conveyor. Its steel wire belting is ideal 
for any light product, carton, food, etc., 
up to twenty pounds per unit. It does 
not sag or accumulate dirt like ordinary 
belting and can be kept highly sanitary. 


Will it work efficiently in your plant? 
Certainly! Prove it to yourself by 
returning the coupon below for 
additional information about 


plant and carries a steady flow of Wendway—today ! 
products to waiting trucks, 
PRBS ARIE CUE ROS OEE Se AS SL 


Gentlemen: Please send me additional informa- 
tion about Wendway for conveying 








Zone. State 


Please have a USP Conveyor engineer 
contact me at once [] 
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an odorless, invisible exhaust 
composed mainly of carbon 
dioxide and water vapor. 

Additional cost to plant’s 
fuel bill is estimated at less 
than $4/day. 

Active agent of catalyst is 
a platinum in an alumina car- 
rier and coated as a tough 
film on rods (see photo, p. 51). 

Exhausts from five bake 
ovens and two commercial 
ranges are ducted into com- 
bustion chamber. Exhaust en- 
ters chamber at 150°F, passes 
over a gas burner to be 
heated to 650°F. 

As heated exhaust comes in 
contact with rods, catalyst 
causes combustibles in ex- 
haust to burn. Clean, hot 
(now 800°), fat-free exhaust is 
then vented directly through 
a roof-top ventilator to the 
atmosphere. 

Present system “cleans” 
3000 cfm of exhaust, but could 
handle 5000 cfm without any 
modification. 

Results: Odor elimination is 
so complete that there has 
been no community com- 
plaints in either Mt. Vernon 
or nearby North White Plains, 
N.Y., where processor has 
opened a still larger operation. 

Maintenance of fat-plugged 
air filters has stopped. Elimi- 
nating this job has partially 
offset added fuel costs of 
burning the processing ex- 
hausts. 

Oxycat catalyst is made by 
Oxy-Catalyst, Inc., Wayne, 
Pennsylvania. 

For more information circle 
7003 on Reader Service Slip. 


Dry inhibited acid 
removes scale 


Six-page technical bulletin 
describes properties of a dry 
powdered inhibited acid blend 
designated for use as an acid 
cleaner. Cleaning action is 
similar to hydrochloric acid. 
Used to remove hard water 
scale and protein deposits on 
cooking equipment for meat 
and vegetable processing. 

Bulletin on Key-Mix 28 is 
issued by Key Chemicals, 
Inc., 2416 E. Huntingdon St., 
Philadelphia 25, Pa. 

For your copy simply circle 
7004 on Reader Service Slip. 
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% High Temperature 
Cleaning 


Kleen ts ideal for 
ee ing jobs. s 
**baked-on"’ soil residues quic' 
with the Klenzade Steam Cleaner. 


% Controlling Mineral 
Deposits : 
de Flash-Klenz removes an 
ae lime film on on. 
troughs, fillers, chutes, etc. = 
the Klenzade Alternate Sys 


loyi alkaline 
of Cleaning em dutergents. 
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Chlorine Sanitiza- 
* tion and Water 


Treatment 


\ 

Hd de XY-12 Liquid Sodi- 

4 nog Hypochlorite for thorough 
\ fast action. Control-packag es 

in ready-to-use solution. eo nl 

? ao ‘coe in ection ° 
| chlerise application equipment. 
1 Sanitation Surveys 
— On Reques 
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maintenance 
another feature of WEST’S 


Water flows out evenly 
from truck wash brush 


Uses: Brush for washing 
food truck bodies and farm 
pickup dairy tank trucks. 

Features: Dual-port brush program 
has two points, instead of one, 
for water to enter tuft block. 
This design distributes water 








Brush cleans 13'' width with one 
stroke; handle is six feet long 


a equally between halves of 
: block. Water, instead of spurt- 
ing out, flows evenly over sur- 
face to be cleaned. 

Heavy deposits of mud and 


aving sveats and at Sine | SIMPLIFIED DRY FOGGING at lowest cost 
escription: Brush handle is 
of aluminum, has nonslip rub- 


ber grips and splash-guard You need only the drum fogging unit sketched above and compressed air to dry fog : 


rubber baffle 100,000 cu. ft. of space with insecticide. The unit has been specially designed for high 
; potency West Insecticides and is loaned without charge to purchasers. It fits any 


Tuft : 
aaa i, = a blo - container from five to thirty gallons. ’ 


Block is replaceable. This is an example of how simple insect control can be with a scientific West Program. 
Truck-Wash fountain brush No special labor force is required. One man easily maintains the program in addition 
is made by Sparta Brush Co., to other duties. . 
Inc., Sparta, Wis. The West Insect Control Program offers a complete selection of equipment ; 


For more information circle 


and insecticides: 
7006 on Reader Service Slip. 


Equipment includes everything from permanent installations to portables. All fogging 
units have exclusive suction spray nozzles that produce a dry fog of droplets 
within the optimum range of size for maximum kill and coverage. Wi 


Slimicide contains Insecticides range from the highly economical Vaposector for space and contact 


no mercury, chlorine spraying to residual sprays, other specialized contact sprays and fumigants. 
: : y Quality and effectiveness are insured by chemical controls and insecticide testing 
Effective in cooling tower in West’s Entomological Laboratory. 


t er ; 
water at 200 ppb A West Specialist will be glad to make a survey and suggest an Insect Control Program 


Features: Metallo-organic tailored to fit your needs. No obligation. Just mail the coupon. 


slime killing chemical has 
been effective in cooling tow- 
er waters at concentrations of 
as little as 200 parts per bil- 


lion. Contains no mercury bl L | (0 Please send your hts booklet, “‘Industrial Insect Control.” 
salts, chlorinated phenols, or WE ST HEMICAL | [] Please have a West Representative telephone for an appointment. 


Protective Sanitation and Preventive Maintenance west CHEMICAL PRODUCTS INC., 42-16 West Street, Long Island City 1, N. Y. 
Branches in principal cities * In Canada: 5621-23 Casgrain Ave., Montreal 





PRODUCTS INC. 


hypochlorites. Slimicide can- 
not embrittle brass and cop- 


per allo 
od ys as do mercury WEST DISINFECTING DIVISION 
Products; cannot promote cor- : 


(Continued on next page) 
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Position es siaeaii ioiaeadiiintbihameaiau 5 Li 
Mail this coupon with your letterhead to Dept. 19 
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Can’ business publication advertising 
actually sell? 




















Fred Snyder, Cleveland District 
Worthington Corporation 








sells to industry 


















































How salesmen use their companies’ advertising to get more business 


Here’s a useful and effective package of ideas for the sales manager, advertising manager or 
agency man who would like to get more horsepower out of his advertising. Send for a free copy 
of the packet size booklet entitled, ‘‘How Salesmen Use Advertising in Their Selling,” which 
reports the successful methods employed by eleven salesmen who tell how 
they get more value out of their companies’ advertising. 


You'll find represented many interesting variations in how they do this. 
Some are very ingenious; all are effective. You can be sure that more of 
your salesmen will use your advertising after they read how others get 
business through these simple methods. 


The coupon is for your convenience in sending for your free copy. Then, 
if you decide you want to provide your salesmen with additional copies, 
they are available from NBP Headquarters in Washington, at twenty-five 
cents each. Or, if you choose you can reprint the material yourself and 
distribute it as widely as you please. But first, send for your free copy. 


By reputation, salesmen are reluctant to credit anything but their own selling efforts for 
getting names on the dotted line. 

Actually, it’s quite a different story. The most successful salesmen will tell you two impor- 
tant things about selling. 1. That the selling process is largely a matter of communicating 
ideas. 2. And that specialized business publication advertising can help importantly to 
register information with prospects. 

Of course each salesman will express this in his own way... but they all agree that 
selling would be far more difficult without the advertising that appears in the industrial, 
trade and professional publications that serve the specialized markets to which they sell. 


Here, for instance, is what a salesman has to say about this kind of advertising: 


Says Mr. Snyder: 


“We have, of course, sales leads from our business paper advertising that 
are forwarded to us on a monthly basis. But also the trade advertising has 
its impact on many who do not at the time request specific information. 
Worthington is far better known today than it was five years ago, due in no 
small measure to the aggressiveness of its advertising and sales promotion 
department. 


“Their work makes my job easier. First of all, we have an entree in companies 
where some Worthington products were not previously as well-known as our 
original line. We’re getting a lot better sales coverage on all products. The 
Corporation manufactures so many products today that even regular customers 
may be unfamiliar with some of these products. Through trade advertising 
and sales promotion we have been able to sell the whole Worthington line. 


“Getting back to sales leads—they are particularly helpful to our dealers. In 
Cleveland, W. M. Patterson Supply will undoubtedly receive inquiries from 
Worthington’s advertising. Scott-Tarbell, Inc., Cleveland Oak Belting, or other 
dealers handling special product lines will pick up leads from our advertising 
to help them get business. 


“TJ think we’ve grown eightfold since the war. This year we hit two hundred 
million. It used to be that twenty-five million was a good year. The advertising 
and sales promotion department has aggressively been attacking their part of 
the problem within the last five years. Prior to that the name Worthington 
was not nearly so well-known and we put much less emphasis on advertising.” 


Ask your own salesmen what your company’s business publication advertising does 
for them. If their answers are generally favorable you can be sure that your business 
publication advertising is really helping them sell. If too many answers are negative it 
could well pay you to review your advertising objectives—and to make sure the publications 
that carry your advertising are read by the men who must be sold. 


ee oe Perea ane yer revo Saf ee 


NATIONAL BUSINESS PUBLICATIONS, INC. 
Department 2E 

1413 K Street, N. W. 

Washington 5, D. C. STerling 3-7533 


Please send me a free copy of the NBP booklet 
“How Salesmen Use Advertising in Their Selling.” 


Title 
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City Zone State 


.-.- each of which serves a specialized market 
in a specific industry, trade or profession. 


sanitation 


(Continued from preceding page) 


rosion as do chlorine com. 
pounds. 

Description: Slimicide is 
non-ionic, non-corrosive, and 
does not create toxicity prob- 
lems. Practically all of mate- 
rial added to water eventu- 
ally ends up sticking to slime 
particles. 

In refrigerating cooling 
towers, slimicide is added at 
rate of 2 fluid oz/100 gal ca- 
pacity; for maintenance, add 
1 oz/100 gal capacity once a 
week, or as needed. Different 
strains of slime or change in 
operating conditions may re- 
quire different levels of con- 
centration and frequency of 
application. 

Slimicide is a white, slight- 
ly viscous, colloidal suspen- 
sion; shipped in 5, 30, or 55- 
gal containers. 

El-Tox slimicide is a prod- 
uct of United Chemical Corp. 
of New England, 45 Seekonk 
St., Providence 6, R. I. 

For more information circle 
7008 on Reader Service Slip. 



















Smoking station to dunk out 
cigarettes and cigars is now 
easy to clean. Just remove 
glass fiber inner liner from 
permanently mounted station 
to discard contents. 

Sipco dunking station is 
product of Standard Industrial 
Products Co., Dept. FP, 920 N. 
Garfield Ave., Peoria, II. 

For more information circle 
7009 on Reader Service Slip. 


Belt drives 


Selection, installation, and 
use of positive, lubrication- 
free belt drives are contained 
in Catalog TB-58 issued by 
Morse Chain Co., Ithaca, 
New York. 

For your copy simply circle 
7010 on Reader Service Slip. 
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maintenance 


Mild acid 
resistant 
enamel 





Enamel, for 
applying to 
wood and con- 
crete food plant 
floors, resists 
action of oils, 
greases, and 
mild acids. Pre- 
vents dusting of 
concrete floors 
and dirt accu- 
mulation in 
porous wood 
floors. 

Granitite is 
available in five 
colors from The 
Garland Co.,, 
3748-A East 91st 
St., Cleveland 5, 
Ohio. 

For more in- 
formation circle 
7011. 


Freezer 
door 
icing 


Thermoswitch 
provides adjust- 
able tempera- 
ture control to 
protect against 
icing of freezer 
doors. Control 
has no on-off 
switch, thereby 
eliminating ac- 
cidental or un- 
authorized shut- 
off. 

Available from 
Jamison Cold 
Storage Door 
Co., Hagerstown, 
Md. 


For more in- 
formation circle 
7012. 


For 

More information 
_ On product at 
right, circle 7013 
see information 
request blank 
Opposite last Page. 
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TIGHTEN UP ON COSTS OF 
SEALING CORROSIVES 
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Time spent repacking 

or adjusting stuffing 
boxes, is the big cost of 
sealing against corrosives. 
To minimize maintenance 
Garlock offers the products 
illustrated for sealing 
against corrosives. 


LATTICE BRAID* PACKINGS 
USERS REPORT: 


CHEMICAL INDUSTRY—Centrifugal dye pumps required 
repacking every 24 to 48 hours. Switched to Garlock 
LATTICE BRAID asbestos with Teflon impregnation. 


RESULTS: Minimum 3 months service. All the strands of 
this unique packing are lattice linked together into one 
structural unit. Each strand is impregnated with chem. 
ically inert. Teflon for longer wear. 





OIL INDUSTRY—On pumps han- Teflon impregnated LATTICE BRAID , 
dling blending waxes at 170° F. to packings are another example of the j 
200° F:, LATTICE BRAID Teflon Garlock 2,000 ... two thousand differ- 


. . ent styles of packings, gaskets, and seals 
nger , 
packing lasts 8 to 10 times long for every need. The only complete line. 


a 9 i 
than other packings. Reason? Pack That's why your Garlock representative 

ing is unaffected by either the hot can give you unbiased recommendations, i 
waxes or the steam used in clean- Call him or write for Folder AD-131. 

ing the pumps. 


* Garlock trademark 
\ t Dupont trademark 4 


Packings, Gaskets, Oil Seals, Mechanical Seals» 
Molded and Extruded Rubber, Plastic Products 









THE GARLOCK PACKING COMPANY, Palmyra, N. Y. 


For Prompt Service, contact one of our 30 sales offices 
and warehouses throughout the U. S. and Canada, 











FROM FLOOR TO ROOF 


Steelcote 


PRODUCTS 









Steelcote Products Are Engineered to Your Problems 






Write or Wire for Survey 
of Your Plant 














DAMP-TEX 





‘ 
FLOOR-NU - - - EPO-LUX No. 100 - - - 





Is the Answer Where The Foremost Corrosion Resistant Transforms wet rotting walls to 
Chemicals, Excessive Weight Air Dry Coating sanitary porcelain-like beauty. 





This bactericide, fungicide sys- 
tem of wet wall beautification is 
the pioneer and leader in its field; 
your assurance of greater econ- 
omy, and dependability. 


¢ 3418 GRATIOT STREET + ST. LOUIS 3, MO. 


Protects surfaces where chemical 
corrosion eats up other type 
ints or coatings. Dries to 75% 
ardness of glass yet remains 
flexible to wit nd chipping or 
cracking. 





and Abrasion Destroy Floors 


Eight times stronger than con- 
crete; resists more than 45 
chemicals; in emergencies can 
be trucked over in 1 hour. 


STEELCOTE MANUFACTURING COMPANY 
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NO Dura-Buket* — 
has ever worn out 


*Special Plastic 
by Fiberite Corp. 























Taylor sanitary type 
stainless steel valves 


DURA-BUKET 


Popular sizes are available 
from stock. Corrosion- 
resistant. Easy to clean. 


AFTER ONE So they're ideal for Juice 
YEAR ON THE Heaters, Deaerators, Evap- 
SAME JOB porators, Filler Bowls, 


METAL BUCKET 


"a 


Pasteurizers, etc. Quick 
me disconnect clamps make 
fl aah en them quick to dismantle, 

a Te . 4 
easy to clean. Available in 
three way or two way con- 


Proved and IMPROVED: Yes, four 
years of continued research and test- 
ing under actual severe conditions, 
have proved that the revolutionary 
improved Dura-Buket outwears, out- ae Pi arin 
lasts ‘ordinary elevator buckets many, polar iL te he 
many times. Dura-Buket is better than 
ever because it's made of a special 
strong and shock resistant plastic de- 
veloped by the Fiberite Corporation. 
Order your supply today. 


High speed and light- . é 
weight struction. Write for 


Catalog 500. Taylor Instru- 
ment Companies, Rochester, 
New York, or Toronto, 
Ontario. 


= Ce ' Lemony 





- Spark and static 
elk Men TMT bth ad 


And Dura-Buket gives you these im- A na jor 
portant trouble and money-saving 
extras. - Can't corrode. 





Ce 







c 






Dura-Buket oivision 
NATIONAL OATS COMPANY 


eee) ee °) 
EAST ST. LOUIS, ILLINOIS 


aL LOMO AM 
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Flexible plastic pipe 
quickly installed 


Only tools required are 
saw, knife, screw driver 


Flexible polyethylene plas- 
tic pipe, designed for trans- 
mission of water, beverages, 
syrups, and juices is offered in 





Complete kit includes pipe and 
fittings 


the following sizes: 14”, 34”, 
1”, 14%4”, 11%”, 2” and 3”. With 
use of insert type fittings and 
clamps, piping installations are 
simplified. 

Only tools needed for in- 
stallation are a saw, knife and 
screw driver for tightening 
clamps. Fittings are made so 
that grooved notches provide 
a strong grip on inside wall of 
pipe. Available for pressure 
ratings from 55 to 100 psi. 
Pipe of 1%” size (OD .782” and 
ID .622’”) weighs 7.1 Ib per 
100’. 

N. T. Flex Brand plastic 
pipe is made by Acme Rubber 
Mfg. Co. Div., Acme-Hamilton 
Mfg. Co., 115 Meade St., Tren- 
ton 3, N. J. 

For more information circle 
7017 on Reader Service Slip. 


Troweled-on floor coat 
withstands hard traffic 


Slip-proofs concrete, wood, 
or steel surfaces 


Uses: For formation of a 
tightly-bonded, resilient coat- 
ing on _ floors, stairways, 
ramps, and other plant areas 
where heavy traffic is en- 
countered. 

Features: Ready for foot 
traffic within 12 hr after ap- 
plication. Can support indus- 
trial trucks within 24 hr. 
Coating is slip-proof, wet oF 
dry. 

Description: Troweled on as 


FOOD PROCESSING 
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maintenance 


it comes from container, needs 
no primer. It resists oils, al- 
cohols, and chemicals. Avail- 
able in red, green, and gray. 

X-L Veneer is available 
from The Monroe Co., Inc., 
10703 Quebec Ave., Cleveland 
6, Ohio. 

For more information circle 
7018 on Reader Service Slip. 


Cleanser prevents curds 
or lime deposits from 
forming in hard water 


Uses: Formulated as a 
cleaning, wetting, penetrating, 
dispersing, sequestering, emul- 
sifying, saponifying and buff- 
ering compound. 

Features: Cleanser is com- 
pletely soluble in lukewarm or 
hot water. 

Since calcium, magnesium, 
iron and aluminum compounds 
in hard waters are seques- 
tered, no curd or lime deposits 
appear. Cleanser also dissolves 
limited quantities of calcium 
carbonate from deposits of 
milkstone. 

Description: Compound is 
free-flowing powder, remains 
stable indefinitely when kept 
dry. 

Concentrated solutions of 
cleanser (30 oz/gal water) are 
nearly neutral, dilute solutions 
are slightly alkaline (pH 8). 

Solutions require usually 
one rinse. Even when cleanser 
is added to hard-to-rinse com- 
pounds (such as_ caustics), 
solution rinses off easily. 

Sep-ko cleaning compound 
is product of Monarch Chemi- 
cals, Inc., 3801 N.E. Fifth St., 
Minneapolis 21, Minn. 

For more information circle 
7019 on Reader Service Slip. 


Reinforce Teflon hose 
with wire braid 


Hose is being constructed 
from thin-wall Teflon tubing 
reinforced with stainless wire 
braid as shown in photo. This 
Construction supplies flexible 
movement plus long service 
life. 

If the hose should become 
damaged, it can be repaired 

(Continued on next page) 
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, Stainless steel shaft 
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D.* SANITARY PUMPS 






the 
Constant 


Heart of Your 


Product 
Flow 


*Positive Displacement 






Only the positive displacement pump 


principle gives you a smooth, constant 
capacity with no variation.t Your volumetric 
requirements are satisfied with high precision. 


Only positive displacement eliminates pulsation, 
aeration, churning, turbulence or agitation of your 
product. The new Twin Blade counter-balanced impellers i in 
WAUKESHA PUMPS create a gentle flow at all pump speeds. 

A WAUKESHA PUMP is literally the heart of your _ 
product line, steady, trouble-free, dependable, month in a 
month out with a very minimum of maintenance. 





Re-usable rubber pump head 
gasket provides a complete 
seal at all vacuums and 





tVariations in delivered capacity in the — 










* 


WAUKESHA PUMP are caused only — 
by differences in suction pressures, cee 
discharge pressures or — lags. Ali these. * 
are factors outside of the pump itself. a 


Have you the new Waukesha 
Catalog in your files? 

Send for it today. Please 
state product you pump, 
temperatures when pumping, 
suction and discharge 
pressures. 


FOUNDRY COMPANY 


\ 
J DEPT. F-6 ° WAUKESHA, WISCONSIN 
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CLEANEST PACKINGS |“””” 


for food processing 


EE impervious to food acids, 


«tasteless, odorless, non-contaminating 


alkalies, solvents 


EE withstand sterilizing temperatures 


qtU-S.G. trademark 
* Garlock trademark 


Chemisealt Valve Packings, made of du Pont TEFLON, 
are available in V-type, diagonal, triangular, conical 
and Garlock Chevron* ring designs. They seal at low 
gland pressures and reduce torque required to operate 
the valve. TEFLON’s anti-hesive properties guard 
against ‘freeze’ in a valve even though handling 
extremely sticky fluids. Supplied in sets to meet spe- 
cific requirements. 


Chemiseal Pump Packings are molded from pure 
shredded TEFLON with TEFLON suspensoid. Provide a 
low friction, 2-way seal that not only prevents axial 
seepage, but seals against shaft and stuffing box as 
well. Supplied in sets to meet specific requirements. 
Garlock No. 9167. (Also supplied graphited where 
contamination is not a factor.) 
For prompt service, contact one of The Garlock Packing 
Company’s 80 sales offices and warehouses throughout the 
U.S. and Canada, or write 
United States Gasket Company 
Camden 1, New Jersey 


nited 
tates 
asket Plastic: Duition of 


GARLO CK 
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(Continued from preceding page) 
on the spot. Hose can be cut, 
fittings detached and reassem- 
bled with regular maintenance 
tools. 


Arrow points to Teflon core 


Fitting consists of just three 
pieces — compression nut, ta- 
pered ring, and nipple insert. 
Only piece in contact with flu- 
id being carried in hose — 
nipple insert, is made of stain- 
less steel. Rings are cadmium- 
plated to insure a non-galling 
sealing surface. 

Springfield “140” Industrial 
Teflon hose is product of Tite- 
flex, Inc., Hendee St., Spring- 
field 4, Mass. 

For more information circle 
7022 on Reader Service Slip. 


Permits insecticide 
on stored grain 


Malathion has been cleared 
by FDA for direct application 
to stored grain. 

Extensive research here and 
abroad has established the in- 
secticide as highly effective 
against major pests which in- 
fest storage bins. Malathion 
presents no residue problem 
and only small amounts are 
required for protection. 

Malathion is an insecticide 
of American Cyanamid Co., 30 
Rockefeller Plaza, New York 
au, N..Y: 

For more information circle 
7023 on Reader Service Slip. 


Lower-cost concrete 


Chemical conditioner will 
reduce cement content of con- 
crete by 9% percent; produces 
concrete with an _ increased 
tensile strength of over 15 
percent at 7 days. Condensed 
testing record of Chemcon 
conditioner available from 
United Laboratories, Inc., 
16801 Euclid Ave., Cleveland 
12, Ohio. 

For your copy simply circle 
7024 on Reader Service Slip. 


Have you 
changed 
your 
address 
recently ? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just 
send us your new address... 
use the convenient form be- 
low. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including 
company, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 


Your Name Present Title 


FOOD PROCESSING 


















fp] INSTRUMENTATION 


Measures moisture 
every 12 minutes 


Records determinations which are 
accurate to within + 0.1 of 1 % 


Uses: Provides a_ printed 
record of the moisture content 
of powdery or granular mate- 
rial every 12 minutes. 

Features: Continuous and 
fully automatic, unit is accu- 
rate to within +0.1 of one per 
cent. 

Accuracy of all weighing 
operations may be checked 
manually at any time by view- 
ing percentage scale of bal- 
ance mechanism through an 
illuminated dial. 

Test material is stirred con- 
tinuously during drying period 
to prevent overheating of any 
particles, and to insure uni- 
form drying. 


ea 





Moisture recorder is about 3' 
wide, 2' deep and 5' high 


Description: In operation, 
the main stream of process 
material, or a by-pass of the 
main stream, passes through a 
large stainless steel pipe which 
is part of the moisture re- 
corder. 

Once every 12 minutes, a 
geared motor attached to this 
Pipe turns a feed screw which 
automatically deposits a sample 
of material into a chute. 
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During this first ten seconds 
of operation, this chute is 
tilted backward to discard 
material which has remained 
in feed screw from previous 
sample. 

Chute then tilts forward and 
exactly ten grams of latest 
sample are placed into test 
dish. 

Then an infrared heat lamp 
lights up to dry the sample. 
Test dish revolves during dry- 
ing operation and sample is 
stirred continuously. 

After several minutes (time 
varies according to require- 
ments of material) heat lamp 
shuts off and the analytical 
balance mechanism weighs 
sample again. 


Printed record 


Moisture loss is then re- 
corded on a continuous strip 
chart. At the same time, an 
automatic solenoid-activated 
time stamp prints date, month, 
year, and exact time on strip 
chart. 

Following this, a telescoping 
chute, which is connected to a 
vacuum cleaner, is lowered 
into test dish and removes 
sample. Test dish revolves 
while vacuum is on. Vacuum 
carries sample into a cyclone. 
Sample then falls into a waste 
container below. 

Program timer for control- 
ling entire sequence of opera- 
tions is enclosed in a dust 
tight mounting. 

Entire equipment is enclosed 
in transparent plexiglas panels. 
These panels are held in place 
by camlock fasteners for quick 
removal and refastening: 

Continuous automatic mois- 
ture recorder is a product of 
Brabender Corp., Rochelle 
Park, New Jersey. 

For more information circle 
7025 on Reader Service Slip. 


Hosing down of food process areas with chlorinated water prevents 
slime from building up on floors and in difficult to reach spots. 





HOW W&T IN-PLANT CHLORINATION 
cuts clean-up time and keeps plant cleaner 


At a large eastern quick-freezing plant, slime accumulation on 
processing floors was a problem. It was necessary to halt production 
runs frequently for clean-ups. 


Wallace and Tiernan Chlorinators were installed on the plant 
water system and all water in the plant is now chlorinated. Besides 
eliminating slime on processing floors and equipment, In-Plant Chlor- 
ination helps to maintain a higher level of plant sanitation with 
greater ease. Clean-up times have been reduced as much as 50%. 
Floors are no longer slippery from slime and accidents from this 
source have been virtually eliminated. 


For information about W&T In-Plant Chlorination send for 
Bulletin #1-58. 








WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 
















FEEDERS & METERS 


for dry free-flowing materials 


e automatic batch control 
e continuous blending 
e materials accounting 


Accuracy 1°, 
Rates 3 to 3000 Ibs. per min. 


Write for Bulletin No. M-32 
WALLACE & TIERNAN 


INCORPORAT 
25 MAIN ST., OELLEVILLE 9. N. J. 
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ALCOA ALUMINUM CONDUIT OFFERS NEW ECONOMY FOR ELECTRICAL DISTRIBUTION 
SYSTEMS. A growing number of consulting engineers; architects and contractors are recom- 
mending Alcoa® Aluminum Electrical Rigid Conduit as the ideal way to save electrical distribution 
dollars and to insure complete dependability. For distribution systems in office buildings, 
factories, refineries, processing and chemical plants and other new and remodeled structures, 
corrosion-resistant aluminum conduit has always offered a tremendous bonus in attractive 
appearance, longer life and maintenance-free operation. Now, lower prices in all sizes have 
made aluminum competitive with other materials. Aluminum conduit is easier to cut, bend and 
thread ; it is nonstaining without painting; it is nonmagnetic and reduces voltage drop up to 
20 per cent. It is nonsparking, lighter in weight and easier to install. It has the approval of 


YOUR GUIDE TO THE BEST IN ALUMINUM VALUE 


Underwriters’ Laboratories, Inc. Available for immediate 


delivery. For more information, contact your nearest Alcoa sancti Tbe 3 
conduit distributor or Alcoa sales office. Aluminum Company ALUMINUM eee 


CONDUIT 





of America, 2330-F Alcoa Building, Pittsburgh 19, Penna. 


& b} ‘ALCOA THEATRE, "’ EXCITING ADVENTURE, ALTERNATE MONDAY EVENINGS 
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instrumentation 





Bimetallic thermometer 
has accuracy of 1/,° of 
range over entire scale 





Uses: For precision testing 
or production work. 

Features: Design permits 
more accurate readings than 
previously possible in bimetal- 
lic thermometers. Instrument 
has accuracy of 1° of range 
over entire scale. 

Through combination of a 
mirror scale and knife-edge 
pointer, errors resulting from 
parallax have been eliminated, 





Standard stem on thermometer 
is 8" long and pointed to in- 
crease usefulness 


Description: Except for 
scale glass, unit is completely 
encased in welded stainless 
steel to provide resistance to 
most common acids and gases. 

Head is 2” in diameter, pro- 
viding a scale length of 4%”. 

Thermometer is available in 
six ranges with increments of 
one, two or five degrees. 

Bimetallic thermometer 
(‘“Mirroband” Model 2284) is 
a product of Weston Instru- 
ments, Div. of Daystrom, Inc., 
Newark 12, N. J. 

For more information circle 
7028 on Reader Service Slip. 


Checkweighs and rejects 
out-of-tolerance items 
on moving conveyor 


Uses: For operations where 
checking weights of packages 
or other items moving on 4 
conveyor is necessary. 

Features: Handles items 
weighing up to 32 oz with 
accuracy of + 1/16 oz. Size of 
items may range up to 6” 
wide x 12” long. Speed of unit 
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instrumentation 


is 60 items/min. 

Mechanism may be_ used 
which will direct all out-of- 
tolerance items onto a reject 
conveyor, or into a_ reject 
container. 

Description: Dimensions of 
unit are 16%” high, 27%” 
deep, and from 27% to 50” 
wide, depending on conveyor 
arrangements. 

Diverting gate mechanism 
for rejecting out-of-tolerance 
items may consist of a single 
gate to divert out-of-tolerance 
items indiscriminately in one 
direction, or it may consist of 
a double gate to divert under- 
weight items in one direction 
and overweight items in the 
opposite direction. 





check- 
weigh 
section with motorized conveyor, 


portion of 
consists of a 


Conveyor 
weigher 





and an approach’ take-away 


section 


All parts of unit in direct 
contact with items being 
checkweighed are of stainless 
steel or material approved for 
use in food processing. 

Alarm signals, both audible 
and visual are available to 
warn of out-of-tolerance items. 

Automatic checkweigher 
(Model 9455) is product of 
Toledo Scale Corp., Toledo 13, 
Ohio. 

For more information circle 
7029 on Reader Service Slip. 
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at MILLER Brewing Company.. - 





FLOW METERS 
CLEANED IN PLACE 


without disassembly 


Foxboro Magnetic Flow Meters installed at Miller Brewing 
Company are cleaned just like a length of pipe. Operators 
send chemical cleaners and ball brushes right through the 
lines — meters and all — without removal or disassembly. 

This clean-in-place procedure is made possible because 
the Magnetic Flow Meter has no more flow restriction than 
an equivalent length of pipe. Measurement is made by two 
flush-mounted electrodes ...so, there are no bacteria-catch- 
ing orifice plates, pressure taps, or pipe line crevices. Any 
cleaning device can be sent right through the meter as in- 
stalled. No need to take it apart or remove it from the line. 

But Foxboro Magnetic Flow Meters are more than just a 
boon to sanitary flow measurement. They provide the brew- 
ers of Miller High Life beer with automatic, precise control 
of flow to filters. Presetting of flow rates gives more efficient 
filtration as well as more effective coordination between 
brewing operations. 

With liquids as light as beer, or with viscous liquids and 
slurries, the Foxboro Magnetic Flow Meter provides accurate, 
trouble-free flow measurement. Get the complete story in 
Bulletin 20-14B. The Foxboro Company, 926 Neponset Ave., 
Foxboro, Mass. 


OXBOR 


FIRST IN FLOW METERING 
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These third-stage filters help Miller Brewing Com- 
pany obtain the famous golden brew of Miller High 
Life Beer. Foxboro Magnetic Flow Meters are used 
to control flow of beer to filters. 






ss 





Miller cleans these Magnetic Flow Meters in place— 
without taking them apart or removing them from 
the line. Downtime for cleaning is reduced consid- 
erably. The meters have no flow restrictions — are 
installed just like a length of pipe. 


oseeage 
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Foxboro Dynalog* Electronic Instruments precisely 
control and maintain accurate records of beer flow to 
filters. 


*Reg. U.S. Pat. Off. 
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ACCURACY 
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Analyzer 






Does Complete Test...less than 60 seconds 
... within + 0.1% 


This new Moisture Analyzer, based on Nuclear Magnetic Reso- 
nance, handles moisture tests with incomparable speed and accuracy. 

Each test is completed in less than 60 seconds, yet results are 
consistently reproducible with accuracy within +0.1%. Unskilled 
personnel can easily operate the NMR Analyzer on moisture 
determinations. 

Foodstuffs, and other solid material in almost any form, are 
analyzed by the instrument within a span of seconds for each test. 

The Schlumberger Analyzer further improves rapid sampling 
and testing operations by taking Jarge samples, around 35 cc, 

The NMR is non-destructive. It makes no change in the material 
being tested—removes no moisture. 

Where operations, such as milling, packaging, grading, or stor- 
ing, or actual process control, depend on moisture content, the speed 
of the NMR Analyzer permits tremendous gains in efficiency and 
control. The NMR Analyzer, whether in the lab or on the production 
line, will save dollars for your company. 

The entire procedure of determining moisture with the 
Schlumberger Analyzer is accomplished in these three simple steps: 

1. Place the weighted sample in the instrument. 

2. Flick on the scanning switch. 

3. Read off the moisture value recorded on the chart. 


FREE: Our new NMR Brochure contains valuable information on 
this entirely new analytical tool. Please address Department FP-2 
for your copy. 

For performance reports on how the Schlumberger Analyzer is 
performing in bulk materials processing call or write: 


SCHLUMBERGER ex 


WELL SURVEYING CORPORATION 
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instrumentation 


Radioactive cell 
measures fluid density 


Radioactive-cell gage meas- 
ures fluid density, specific 
gravity, or per cent solids in a 
flowing liquid, with full scale 
range as narrow as 0.05 spe- 
cific gravity units, with pre- 
cision of + 2 per cent of 
range. 





No moving parts in gage 


Gage is unaffected by flow, 
turbulence, viscosity, abrasion, 
or agglomeration, since meas- 
urement is made from outside 
of pipe. It has no moving 
parts, is lead shielded for safe- 
ty. Operates at temperatures 
to 350°F. 

Ohmart Gage is made by The 
Ohmart Corp., 2236 Bogen St., 
Cincinnati 14, Ohio. 

For more information circle 
7032 on Reader Service Slip. 


: Magnetic flow meter 


designed for 1/2” lines 


Uses: For measuring flow in 
¥%-inch lines. 

Features: Particularly use- 
ful in ratio flow control sys- 
tems where small flows are 
ratioed to larger ones. Unit 
offers same advantages as 
larger meters for 1-inch lines 
and up. 

These advantages include 
over-all accuracy of one per 
cent of full scale throughout 
entire scale, no restriction of 
flow, linear flow readings, and 
performance unaffected by 
pressure, viscosity, density, or 
changes in conductivity of 
flowing liquid. 

Description: Transmitter 
unit consists of Teflon-insu- 
lated nonmagnetic flow tube 
containing flush-mounted me- 
tallic electrodes surrounded 
by an AC electromagnet. 

When _ conductive _ liquid 









passes through tube, an alter- 
nating voltage is set up be- 
tween electrodes which var- 
ies linearly in proportion to 
volume rate of flow. 

Lead wires from electrodes 
transmit voltage output to a 
recorder, producing a chart 
record in appropriate units of 
flow. 

Magnetic flow meter for - 
in lines is a product of The 
Foxboro Company, Foxboro, 
Massachusetts. 

For more information circle 
7033 on Reader Service Slip. 


Photorelay made adapt- 
able to varied processing 
conditions 


Printed-circuit construction 
of photorelay adapts it for use 
on material handling, pack- 
aging, and processing machin- 
ery where there may be dust 
vibration, high temperature, 
or severe voltage fluctuation. 





Photorelay may be installed and 
removed as easily as a switch 


Compactness of unit, and 
highly directional response to 
about 10 ft-candles of light, 
make it suitable for direct use 
on all types conveyor machin- 
ery, tow-line systems, etc. 

Operation is from 100-130v 
50/60 cycles. There is no am- 
plifier tube, no internal heat, 
and no time delay for warmup. 
Entire photorelay is mounted 
on a single board, clamped in 
a stamped metal cradle. 

Printed-circuit photorelay 
is a development of Photobell 
Co., Inc., 43 Vesey St., New 
York. 7; N.Y. 

For more information circle 
7034 on Reader Service Slip. 
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instrumentation 


Weighs and handles 
materials in one 
operation 


Load scale is for materials 
which lend themselves’ to 
weighing and handling in one 
operation. 

With unit, materials may be 
weighed and _ transported 





Mechanism is sensitive to weight 
changes of less than '/2 of one 
division 


without picking them _ up, 
placing them on a stationary 
scale, recording their weight, 
and then picking them up 
again. 

Since double handling of 
materials is eliminated, labor 
costs are reduced. Also pro- 
motes greater safety by warn- 
ing against overloading of hoist 
equipment. 

Scale is accurate to within 
0.2 of one per cent of full scale 
reading. Constructed to with- 
stand rough usage, unit 
weighs only 42 lb. 

MMM Load Scale is a prod- 
uct of Manning, Maxwell & 
Moore, Inc., Shaw-Box Crane 
& Hoist Div., Muskegon, Mich. 

For more information circle 
7035 on Reader Service Slip. 


Controls liquid levels 
within 1/, in 


Unit holds liquids at a con- 
stant level, for process uni- 
formity, in spite of evapora- 
tion or coating depletion. 

In the system, a Teflon- 
coated bubbler fitting is in- 
stalled about 3” below liq- 
uid surface. Air at 15 psi or 
less is fed through line, and 


(Continued on next page) 
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.in the RMC electrical, 


Pointer oscillation only a 
minor reason for dampening 
of industrial thermometers 


It is generally assumed that indistrial 
thermometers are silicone dampened 
solely to prevent pointer oscillation 
when used on vibrating equipment. 
True, the prevention of pointer oscilla- 
tion is necessary, but actually there are 
several far more important reasons for 
the use of silicone dampening fluids. 

The primary reason for dampening 
bimetallic dial thermometers is to pre- 
serve accurate calibration, especially on 
the lower temperature ranges where a 
thinner bimetal element is used. An 
undampened bimetal element, when 
subjected to shock or severe vibration, 
would have a tendency to unwind 
slightly, throwing the instrument out 
of calibration. To prevent this, ther- 
mometers are dampened by covering 
the bimetal element with silicone fluid. 
The silicone provides permanent pro- 
tection for the critical bimetal element, 
holding the coil in place and preventing 
any unwinding or shifting action. This 
dampening, of course, also prevents 
pointer oscillation, eliminating difficult 
readings. But the primary reason for 
silicone dampening is to help maintain 
calibration accuracy, and it is therefore 
quite important to all industrial ther- 
mometer users. 





The RMC thermometer in this photograph is 
constantly subjected to extreme vibration. It 
is installed on a two-stage Synthesis Gas 
Compressor in Atlantic Refinery's Philadelphia 
Synthetic Ammonia Plant. Only a completely 
dampened thermometer could maintain its 
accuracy under such conditions. 


There is more, however, to the full 
dampening story. Rochester Manufac- 
turing Company carries this dampening 
procedure one step further with a 
specially designed bearing which fur- 
ther dampens both the shaft and coil. It 
also serves as a better guide for the 
bimetal shaft to keep it perfectly aligned 
within the tube. RMC is the only manu- 
facturer using this type of dampening 
bearing at the present time. 


RMC offers compensated 
electrical remote-reading 
liquid level indicator 


A double coil movement 


remote-reading liquid 
level indicator compen- 
sates for voltage changes. 
Silicone dampened and 
hermetically sealed. 





Write, wire or phone—tell us your require- 
ments for indicating instruments, and let 
RMC engineering skill go to work for you. 
ROCHESTER MFG. CO,, TI! Rockwood St., 
Rochester 10, N. Y. 


This special dampening bearing goes one step beyond silicone in the dampening of RMC ther- 
mometers. Only RMC uses this extra dampening device in addition to silicone and the usual stamped 
guide bearings. It is a precision machined part, serving several needed dampening functions. 


Special bearing plus silicone 
double-dampens RMC thermometers © 


In RMC bimetal thermometers a specially designed dampening bearing is used 
just above the bimetal element. This bearing further dampens the shaft, helps 
to prevent coil unwinding and pointer oscillation, and also serves as a better 
guide for perfect shaft alignment within the tube. It’s the combined use of this 
dampening bearing and silicone that makes RMC thermometers extra resistant 
to shock and vibration. You get this only in RMC industrial thermometers. 


ROCHESTER MANUFACTURING CO., INC. 
111 ROCKWOOD STREET ¢ ROCHESTER 10, N.Y. 
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A single operator fills from 280 to 300 cans of applescuce a minute with this RP-14 filler 
Shore Co-op Inc., Sodus, N. Y., according tc the General Manager, A. B. Loring. 


Want to fill applesauce fast 
and still be accurate? 


Look then to Pfaudler and the RP- 
14 filler for speeds up to 350 cans a 
minute to + 1/10 oz. accuracy. 

Other Pfaudler fillers will take you 
as high as 1000 cans a minute, but 
from an investment standpoint the 
RP-14 is ideal for the medium-sized 
company which packages only two 
or three months a year. 


No downtime— The RP-14 is de- 
signed to give you uninterrupted 
filling at full production speeds. It 
has a no-can-no-fill mechanism. 
There are only four primary wearing 
parts—valve and piston rollers, valve 
trip cams, and wear pads on valve 
locks. All four are durable, low cost, 
easy to replace. 


Dept. FP-68, Rochester 3, N.Y. 


Film Evaporators. 


poo-cc-c nn 


THE PFAUDLER CO. _—~» ae) 


a division of PFAUDLER PERMUTIT INC. 


Please send bulletins on [] Rotary Piston Fillers; [] Glassed-Steel Storage 
Tanks; (] Heat Exchangers; [] Centrifuges; (] Dryer-Blenders; [] Wiped- 


NR espero Cotes 8) oe ae et 
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Versatile— With the RP-14 you can 
handle tin, glass or composition con- 
tainers in diameters from 202 to 404 
in any height. You can also use it to 
fill berries, citrus fruit concentrates, 
baby foods, fruit purees, fruit sauces 
and preserves, syrups and toppings, 
tomato paste, dairy products, even 
dog food. 


Twenty minutes to clean—It takes 
one man, working without tools, 
twenty minutes to clean an RP-14 
filler thoroughly. 
No tear-down— You do not have to 
tear down an RP-14 between filling 
seasons. 

For more information, send the 
coupon. 
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(Continued from preceding page) 


also to a static pressure regu- 
lator. 

If liquid level drops, pres- 
sure of liquid on bubbler tip 
is reduced. This change is 
transmitted to static pressure 
regulator which re-positions a 
diaphragm control valve on 
liquid supply line. 

Thus, flow of liquid into 
container is increased until 
proper level is again reached. 

Bubbler system liquid level 
controller is development of 
The Powers Regulator Co., 
3434 Oakton St., Skokie, III. 

For more information circle 
7038 on Reader Service Slip. 


Snap-in metering tubes 
featured in flowmeter 


Design of flowmeter with 
snap-in metering tubes per- 
mits coverage of flow ranges 
from a fraction of 1 cc/min to 
40 gpm with three meter sizes. 

Eliminating eight metering 
sizes previously needed, re- 
duced inventory required. 





Metering tubes may be snapped 
in without tools and without dis- 
connecting or disassembling meter 


Flowmeter uses O-rings to 
seal tube ends to metal fit- 
tings, eliminating nuts, bolts, 
stuffing boxes, packing glands 
and any adjustments. 

Piping strains cannot be 
transmitted to glass metering 
tube since tube floats in O- 
rings. Side frames and front 
and rear covers are also of 
snap-in construction. 

Flowmeter with snap-in 
construction is manufactured 
by Fischer & Porter Co., 577 
Jacksonville Rd., Hatboro, Pa. 

For more information circle 
7039 on Reader Service Slip. 


SULFATE DETERMINATION .. . 





IN MINUTES INSTEAD OF HOURS! 


FISHER 


“CERTIFIED” 


BARIUM 
CHLORANILATE 


GIVES SENSITIVE DETERMINATION 
OF SULFATE IN LESS THAN 1/2 HOUR 


You can make a complete and pre- 
cise sulfate analysis in Jess than half 
an hour and eliminate 24-hour grav- 
imetric procedures, which require 
precipitates to stand overnight. 


HOW? 

By adding Fisher Barium Chloran- 
ilate to a buffered pH solution con- 
taining the sulfate, and measuring 
the liberated, deep purple acid- 
chloranilate colorimetrically. 


Among the advantages of this technique 
cre: 


@ More rapid, sensitive sulfate deter- 
mination 


@ Precise and accurate to approxi- 
mately +1% 


@ Drying and weighing of precipitate 
eliminated 


@ Usable for all sulfur determinations 
Catalog No. B-412, Fisher Certified 


Barium Chloranilate, $11.20 per 
10 grams, $23.55 per 25 grams. 


oo 


Se For Your Information . . . 


A data sheet describing the 

technique is available on request. 
Write: 132 Fisher Building, 

i Pittsburgh 19, Pa. 









B-T2a 


FISHER 
SCIENTIFIC 


IN THE U.S.A. Chicago Philadelphia IN CANADA 
Boston Cleveland Pittsburgh | Edmonton 
Buffalo Detroit St. Louis Montreal 
Charleston, W.Va. New York Washington Toronto 


America's Largest Manufacturer-Distributor of 
laboratory Appliances & Reagent Chemicals 
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GN cleats 
SHIT! 


Arya bread wrapping 


Automatic wrapping machines converted at low 


cost; can continue to handle standard wraps 


New, crystal-clear poly- 
ethylene film and inexpensive 
attachment for applying wrap 
to bread at high speed are 
being introduced nationally. 

Packaging costs for the 
transparent wrap will run 25 
to 35 per cent less than for 
cellophane, though cost will 
be higher than for wax paper. 

Shelf-life of bread reported- 
ly is increased by one or two 
days. 

Cost of converting existing 
wrapping machines is around 
$1500. Converted machine can 


Cellophane-rivalling clarity of new 
film is demonstrated by Dr. J. S. 
Barton, Western-Waxide's director of 


packaging research and development > 


Inexpensive conversion heat-sealing attach- 
ment (not visible in photograph) on this 
AMF wrapping machine enables unit to 
handle new self-sealing poly bread wrap 


JUNE 1958 





handle any wax paper, cello- 
phane or polyethylene films at 
no reduction in speed, and 
with no need for mechanical 
adjustment. 
When sealed by the conver- 
sion heat-sealing attachment, 
(Continued on next page) 
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DAY “RJ” Dust Filter Operates 
for Pennies NOT Dollars 


DAY has simplified dust filter design without sacrificing high 

efficiency. That’s why there’s so much interest in the DAY 

“RJ” dust filter. Simplified design means fewer parts, lower 

operating costs and less maintenance. With the DAY “RJ” 

costly compressed air, complicated valves, timers, shaking or 

rapping devices are NOT required. The entire counter air 
flow mechanism (the reason for the “RJ’s” continuous, high 
efficiency) is operated by one small motor which varies from 
% h.p. to 1% h.p., depending upon the model selected. 


. 





The DAY “RJ” dust filter will handle light 
or heavy dust laden air streams. It filters 
fine, coarse, abrasive or non-abrasive 
dusts with outstanding efficiency ratings. vi 
Recent orders for 49 DAY “RJ” units came 
from 31 companies already using this filter 
— substantial proof of owner satisfaction. 4 
For complete specifications write toDAY for 
Bulletin G-579. 





































SOLD in UNITED STATES by 
The DAY SALES Company 
848 Third Ave. N.E., Minneapolis 13, Minn. 


MADE and SOLD in CANADA by 
The DAY Company of Canada Limited 
25 Brydon Drive, Rexdale (Torente), @ntarie 





i Representatives in Principal Cities 


EQUIPMENT ONLY OR A COMPLETE SY | dj 
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Another @ 
WEIGH RIGHT 
low-cost better- 
performing tool of 
packaging Ca 


Write for descriptive 
Catalog No. 55 show- 
ing complete line 


gS MODEL PMV-4 AUTOMATIC NET 
WEIGHER For can-filling moth nug- 

@ 3°: and flakes in capacity range 
4 oz. to 5 Ibs. 


WEIGH RIGHT AUTOMATIC SCALE COMPANY 


ee Ee ae eo SB te Oe hae 
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Easier food handling with 
Hackney Seamless Containers 


More and more modern food processing plants use 

durable Hackney containers to cut handling costs. 

Here’s why: 

%* Easy to clean—with seamless construction. 

% Easy to handle—with stout welded handles. 

% Easy to move—with tough wearing ring on bottom. 

% Easy to pour—with a full-curled lip. 

% Easy to select—with a wide range of sizes in black, 
galvanized, tinned or stainless steel, or aluminum. 
Write for catalog. 


Pressed Steel Tank Company 


Manufacturer of Hackney Products 


1459 S. 66th St., Milwaukee 14, Wis. 
Branch offices in principal cities 


CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 
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(Continued from preceding page) 
poly bread wrap needs no end 
labels. If desired, however, 
special end labels are avail- 
able. These provide a better 
seal and easier opening than 
regular types, used with this 
material. 

Special medium-density 
polyethylene resin was devel- 
oped by Spencer Chemical 
Co., Dwight Bldg., Kansas 
City 5, Missouri. 

For more information circle 
7044 on Reader Service Slip. 

“Crown-Seal” self-sealing 
polyethylene film and conver- 
sion attachment for AMF 
standard or super model auto- 
matic packaging machines are 
developments of Western- 
Waxide Div. of Crown Zeller- 
bach Corp., 2101 Williams St., 
San Leandro, Calif. 

For more information circle 
7045 on Reader Service Slip. 


Stops mold spoilage 
on crown cork discs 


Safe, workable protein binder 
effective in hot, moist areas 


Problem: Cork composition 
discs for bottle caps or crowns 
shipped to bottling plants in 
warm climates were subject to 
mildew, with resultant sub- 
stantial losses from mold/ 

Trouble was not in the cork 
itself — cork is not a good 
mold food — but in the animal 
glue or casein binders used. 

One possible remedy con- 
sidered by Crown Cork & Seal 
Co., Inc., Baltimore, Md., was 
to ship crowns in hermetically 
sealed containers—steel drums 
or tin-lined wooden crates. 
This was rejected as too ex- 
pensive and inconvenient. 

Furthermore, cork discs had 
to have sufficient moisture 
content to assure a good seal. 
If they had this much mois- 
ture, they also had enough to 
cause condensation. 

A second plan was consid- 
ered — to add a moldicide to 
the binder formulation. This 
was ruled out as a possible 
health hazard, particularly 
where crowns are intended for 
beverage use. Even moldicides 
that appeared safe imparted 
an off-taste or off-flavor. 





Extra strength, extra heavy ad- 
hesion and_ superior moisture 
resistance make SHURTAPE RP-32 
ideal for sealing packages and 
cartons. 


Tough Shuford’s SHURTAPE 
RP-32 is a rope paper backed, 
pressure-sensitive tape. Releases 
easily from roll. 


Shuford’s 


® 
SHURTAPE 
RP-32 


Order today from your dealer 
or write 
CLOTHES LINES @ TWINES 
PRESSURE-SENSITIVE PAPER TAPES 


SASH COROS @ WEATHER STRIPPING 
COTTON @ RAYON YARNS @ EXTRUDED PLASTICS 


World's Largest Monufacturer of Cotton Cordage 
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ELECTRONICS-TIME 


UID 


For complete information and prices on equipment needed write 
for any Bulletin listed below. 


LT—Time Switches FL—Liquid Level ITC—Ice Thickness 
PC—Program Clocks FM—Milk Level BH—Boiler Level 
CR—Cycle Repeaters FN—Nonconductive Liquid MV—Motorized Sanitary Valves 
R—Time Delay Relay RMC—Automatic Reset 1T—Interval Timers 
LAS—<Auto-Lawn Sprinklers LEE—Photo-electronic Relays-Ceunters, etc. 


><» LUMENITE ELECTRONIC CO. 


Ve "ow, 


A a ENGINEERS © DESIGNERS # MANUFACTURERS 
407 South Dearborn Street Chicago 5, Illinois 
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Other types of binders, such 
as animal glues or phenolic 
resins, offered no answer, 
since these substances impart 
off-taste or off-flavor, and may 
have poor workability. 





Zein-bonded crown cork discs 

impart no unpleasant odor or 

taste — thus greatly reduce 

need for foil or vinyl-coated 
paper "spots" 


Solution: Zein, a protein 
that makes no food available 
for mold growth, was found 
to effectively inhibit mold in 
hot, moist climatic conditions 
without affecting the beverage. 

It also is an effective mi- 
érobicide. 

The substance has good ad- 
hesion to the cork particle, 
good cohesion, and low solu- 
bility when exposed directly 
to the beverage. 

Workability is excellent. A 
slight variation in proportions 
adapts it to a wide range of 
purposes; a slight change in 
concentration produces a wide 
variation in viscosity and bind- 
ing characteristics. 

Normally, the company uses 
Zein with a glycol solvent in 
a.cork-to-binder ratio of 4:1. 

An added “bonus” was dis- 
covered in that Zein reduces 
the use of “spots”. 

These circular discs of vinyl- 
coated paper or aluminum foil 
are used to line the exposed 
face of the cork and prevent 
mild flavor reactions between 
an ordinary binder and certain 
types of beverage. Zein mini- 
mizes this flavor reaction. | 

Only disadvantage found 
thus far — Zein, like other 
binders, has a tendency not to 
produce a seal when used in 
extremely dry climates. 

Zein is a product of Corn 
Products Sales Co., 17 Battery 
Pl, New York 44, 

For more information circle 
7048 on Reader Service Slip. 
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* 
new searxan is /achkageered 


TO SAVE YOU THOUSANDS OF MAN-HOURS 


One man alone can handle a carload in less than 2 hours. You see .. . . new, Packageered Sealkan, 
the modern Bulk container, is creatively engineered to lie flat when not in use 


.... yet sets up into a rugged bulk shipping container in seconds 


flat.... weighing 19 ounces yet handling up to 45 Ib. payload. 


NEW PACKAGEERED SEALKAN is the modern bulk 
container for egg and dairy solids, semi-liquids, 


foods, dye stuffs, agricultural chemicals, 
cosmetics, drugs, hard goods and 
perhaps your product too. 


SEALRIGHT 









*CREATIVE PACKAGE ENGINEERING 
TO BETTER FIT INDUSTRY’S SHIPPING — 


HANDLING—STORAGE NEEDS. 


Sealright 


Sealright-Oswego 


Falls Corporation, Fulton, N. 


Y.—Kansas 


City, Kansas—Sealright Pacific Ltd., Los Angeles, California— 
Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada. 


SEALR 


IGHT CO., INC., FULTON, N. Y. 


























1 want to see how Sealkan saves me thousands of man hours. 
Send me my “See Why” Test Sample. 


COMPANY 


CITY.. 


ZONE 
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rreplaceable 


ingredient 


White Cap submits this fundamental proposition: 

In glass packaging operations there is one essential component 
which can’t be replaced—the multiple service and creative 
engineering which White Cap supplies 


It’s a basic principle in glass packaging, quite generally recognized 

by food packers, that you can run a glass packaging line without 
White Cap service, but you’re happier, safer, and more productive when 
you have the full force of White Cap service working with you. 

The fact is that this service (and all it implies) is one of the glass 
packing industry’s major assets. White Cap alone, among suppliers, 
occupies this remarkable position, because White Cap deliberately 
takes on two very heavy responsibilities: 

The first responsibility—To make sure that every installation is 
planned right—specifically tailored to each packer’s individual needs— 
not only at the sealing stage, but from end to end of the line. 

The second responsibility—To make sure that every installation is 

kept running right, just as nearly as White Cap’s unique know-how, 
man-power, and intense interest can do it. 


Why there’s no service like White Cap Service 


White Cap makes good on its self-imposed responsibilities by providing 
the packaging line operator with these four primary advantages: 
First—The most advanced developments. It’s literally true 
that nearly every major advance in closures or in glass packaging 
practices for the last 30 years must be credited to White Cap. 
Second—iImmediate access to the latest developments. No 
line served by White Cap is ever kept static. 

Third—Engineering for maximum production. White Cap’s 
storehouse of research and engineering know-how and experience is 
always available and usable, to help build greater plant efficiency. 
Fourth—¥ield service—unmatched for availability, expertness, 
and cooperative spirit. 

To operate at maximum efficiency and maximum profit, any packer 
of foods-in-glass NEEDS this type of support and service. 

And the plain, cold fact is that only White Cap provides it! 


WHITE CAP COMPANY 


A SUBSIDIARY OF CONTINENTAL Ecan COMPANY 


! nly White Cap can provide it! 


packaging 


Self-supporting, hexagonal 
paperboard drum 


Rigid paperboard drum re- 
quires no adhesive, tape, or 
steel strap to hold together. 
Top and bottom caps designed 
to self-lock into body. 

Delivered knocked-down to 
processor to minimize freight 
charges and storage space. 


Drums available in sizes from 
2'/- to 62-gal capacity 


“Drumpaket”, adapted from 
original Drumpak design, is 
produced by Gaylord Contain- 
er Corp., Div. of Crown Zel- 
lerbach Corp., 111 N. Fourth 
St., St. Louis 2, Mo. 

For more information circle 
7050 on Reader Service Slip. 


Forms, fills, heat seals 
130 coffee bags /min 


Measured amounts of coffee 
for glass coffee makers in res- 
taurants are being packaged 
at the rate of 130 bags per 
minute on a machine at The - 
Superior Tea & Coffee Co. 

This machine weighs out 
precise amount of coffee de- 
sired, forms the package, dis- 
charges coffee into package 
and closes package by heat 
sealing. 

According to Earl Cohn, 
executive vice president of the 
company, this machine pro- 
duces more than twice as 
many filled packages as any 
machine now in use. 

Heat sealing machine was 
custom made by MHayssen 
Manufacturing Co., Sheboy- 
gan, Wisconsin. é 

For more information circle 
7051 on Reader Service Slip. 
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“SAY "SEE-AR-CO 


NEW, ADJUSTABLE 


ROBOT CAN EJECTOR 


Mf'd by ILLUMITRONIC ENG. CO., Sunnyvale, Calif. 


Adjustable 
to height and diameter 
(211 x 304 to 404 x 708) in less 
than one minute by means of 
hand wheels. 


Model Gi or G2 


(Non-adjustable Mode! D2 aiso 
available at lower cost) 


Keeps your labeling perfect 
up to 1,000 C.P.M. Only mislabeled 
cans are ejected. 


Now adjustable to varying can sizes 
with a few simple turns of its hand 
wheels, CRCO’s new Robot Can Ejector 
inspects up to 1,000 cans per minute, 
spots labeling flaws and ejects them 
without interruption of can flow. For 
more information, write 


et: PG SHOLM-RYDER COwc. 


OF 
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Compact in-line screen separator 


PREVENTS FILLER 
IMPROVES COCOA 


Dust-free operation; vibrationless mounting 
allows space-saving ceiling installation 


Vibratory separator (arrow) suspends com- 
pactly from ceiling with no transmitted vibra- 
tion, no maintenance in 2 yr 


Self-contained 18-in diam 

separator (shown with top 

dust cover removed) absorbs 
its own vibrations 


FOOD PROCESSING 
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ROBLEM: The Robert A. 

Johnston Co., Milwaukee, 
Wis., produces a high-quality 
instant cocoa. They wanted 
assurance that no lumps or 
granular material larger than 
that which would pass 
through an 8-mesh_§ screen 
would be packaged. In addi- 
tion to the product quality 
aspect, any lumps passing 
through the filling machine 
would cause jams and expen- 
sive line tie-ups. 

A dust-free screening op- 
eration was needed, but space 
between the mixing unit and 
bag-filling was limited. 

Solution: A compact, in-line 
vibratory screen _ separator 
was suspended from the ceil- 
ing. The separator was fitted 
below the screw conveyor 
from the mixing unit and di- 
rectly over the filling machine 
hopper (see photo). An 8- 
mesh screen with .0964 open- 
ings handles the cocoa mix, 
which weighs approximately 
30 Ib/cu ft. 

An automatic controlling 
device utilizing microswitches 
regulates the screw conveyor 
to maintain desired level of 
cocoa mix in the filling hopper. 

Results: No filling machine 
jams have occurred since the 
vibratory separator was _ in- 
stalled. Only the desired 8- 
mesh or smaller material 
passes through the filler and 
into the bags. Operation is 
dust free—material as it pass- 
es through separator is entire- 
ly enclosed through use of 
metal dust cover and cloth 
sleeves. 

Vibrationless operation of 
Separator permitted the 
Space-saving ceiling mount- 
ing and saved the extensive 
installation expense which a 
more involved system could 
have entailed. Separator has 
not required maintenance 
(other than routine inspec- 
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“This box has four faces 
that really talk!” 


: 


Repeating your product message on all four sides of corru- 
gated boxes identifies your brand unmistakably. Your sales 
impressions are multiplied at practically no cost and carefully 
controlled ink formulas assure a consistent match from order 
to reorder. Send coupon for free 28-page booklet detailing 
effective ways to use printing on corrugated boxes. 


A se a ta A Nl A, Alan, All, An, ll eile, ln, ill, ll, ia 


HINDE & DAUCH 


Division of West Virginia Pulp and Paper Company 
Sandusky 3, Ohio 


Please send free H &D booklet, ‘How 
to Use Printing on Corrugated” 


BONE ie idan tawccinnn adie Title atic 





Company a es 


\ Address______ JA ene 


ser act A a A a N,N, oN i. A AM ew ee 
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(Continued from preceding page) 
tion) during entire operation 
period of two years. 

Sweco 18” vibrating screen 
separator is product of the 
Separator Division, South - 
western Engineering Co., 4800 
Santa Fe Ave., Los Angeles 
58, California. 

For more information circle 
7054 on Reader Service Slip. 


Attachment permits 
portable bag-closer 
to tape-bind multiwalls 


Development makes pos- 
sible for first time tape- 
bound closures with a com- 
pletely portable bag-closing 
machine. Produces secure, 
tape-bound closures on all 
types of multiwall paper bags. 
An attached knife severs tape 
and thread simultaneously af- 
ter closure is made. 


Tape-binding attachment can be 

quickly removed from bag closer 

when tape-bound closures are 
not required 


Accessory does not affect 
portability of basic closing 
unit. Bag closer with attach- 
ment can be used as a com- 
pletely portable unit, or with 
a counter-balancing suspen- 
sion unit. 

FASEAL Tape-binding At- 
tachment for Portable Bag 
Closure is product of Dave 
Fischbein Co., 2720 30th Ave. 
S., Minneapolis 6, Minn. 

- For more information circle 
7055 on Reader Service Slip. 


This month's best new 
PRODUCTS AND PACKAGES 
See pages 20-23 


A. Scored and slotted sheet 
B. Folded and taped 
C. Assembled box 


What you should know aboui 


fhat should a box 


"The “creases”, or scores, On cor- 
rugated boxes facilitate folding. When 
straight, and properly formed, they make 
your packing job easier and faster, assure 
maximum strength and serviceability of 
the box. 

But just being straight isn’t enough. 
Too narrow or too shallow a score sets up 
internal stresses, makes the box hard to 
fold. Too deep, weakens the board, makes 
the fold easy to tear and come apart durin 
shipment. 


What makes a perfect score? 


It depends large- 
ly on the thick- 
ness and type of 
board, the scor- 
ing process, 
what you are 
shipping, and 
how it is shipped. First, the score must 
fold without cracking the board. It must 
also fold straight, regardless of the direc- 
tion of the corrugations. It must not cramp 
the inner liners too much when folded at 
180°. And it must, under test, withstand 
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scoring and slotting of Union Boxes 


“crease” be...besides straight? 


IUNE 


combined tearing, bending and tension 
forces simulating those it will meet in 
actual service. 


The different kinds of scores 


There are four basic methods of scoring cor- 
rugated board. 1. The “Single V’’ crease— 
most commonly used when the direction 
of the score is parallel to the corrugations. 
2. The ““Double V’’—generally used across 
the corrugations and where a clean, good- 
looking fold is essential. 3. The ‘Three- 
Point” crease — good both ‘“‘with’” and 
“across” corrugations. Used where high 





fit 
ie? 


tearing strength is paramount. And 4., the 
“Five-Point” crease. This, too, scores both 
ways. It is used almost exclusively for 
double wall board. 


The importance of slotting 


Slots, cut by razor-sharp knives, form the 
top and bottom flaps of your corrugated 
box. Each slot must cut to an exact width, 
and at right angles to the flap scores so 
that the folded flaps . . 
will be perfectly par- ; es 
allel where they come ’ 
together. The knives 
must cut a clean slot, 
without ragged edges 
or “‘lint’’. Improper 
slotting can seriously impair the appear- 
ance and protective qualities of your fin- 
ished box. 

At Union, slotting and scoring of corru- 
gated containers is an exact science. It’s 
one small part of Union’s complete struc- 
tural design service to assure you maximum 
product protection. It’s one of the reasons 
why Union-engineered boxes are used con- 
sistently by shippers in every industry. 


wee Aw mw ee eter ee hewn 


Slots form the flaps 


Write for Union’s free, informative booklet “Manufacturing Sheets for Corrugated Boxes.’ 


UNION BOXES 


UNION BAG-CAMP PAPER Corporation 


233 BROADWAY, NEW YORK 7,N. Y. 


Factories: Savannah, Ga.; Trenton, N.J.; Chicago, Ill.; Lakeland, Fla. 


Sales Offices: Eastern Division—1400 E. State Street, Trenton, N.J. 
Southern Division—P.O. Box 570, Savannah, Ga.; P.O. Box 454, Lakeland, Fla. 
Western Division—4545 W. Palmer, Chicago, Ill. \ 
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New film for high-speed 
wrapping, laminating 


As a fresh or frozen meat, 
poultry and food wrap the 
polyester film is an oriented, 
thermoplastic coated material 
which is heat-shrinkable (50 
per cent of original area at 
190°F) within a_ controlled 
temperature range. 





Film “shrinks on" meat cuts, 
enhances appearance 


It is unusually clear, heat- 
sealable (approx 240°F), and 
has enough inherent rigidity 
and dimensional stability to 
be run on commercially avail- 
able automatic packaging ma- 
chines. 

As a laminating film, it will 
adhere to most _ materials 
under proper temperature and 
pressure, suggesting packaging 
laminations in combination 
with paper, paperboard, or 
metal foil. 





Available in .002", film may be 
stretch-laminated 


Material is chemical-, 
grease-, abrasion-resistant, 
moistureproof, and will not 
absorb odors. It has been ap- 
proved by the Pure Food and 
Drug Administration. 

“Videne TC” self-support- 
ing polyester film and “Vi- 
dene A” laminating film are 
developments of The Good- 
year Tire & Rubber Company, 
1144 E. Market St., Akron, 
Ohio. 

For more information circle 
7057 on Reader Service Slip. 


73 





















































M 











3M quality products make the difference... 


No ‘gummed-up” cartons with 
this “SCOTCH” Brand Tape! 


Now . . . low-cost carton sealing—fast 
and clean! ‘‘Scotcn’’ Brand No. 260 
Carton Sealing Tape does it without fuss 
or muss. No liquids or other adhesive 
activators needed. This extremely tough 
tape has a tight-sticking pressure-sensi- 
tive adhesive to keep a shipping carton 
closed until the recipient wants it open. It 
is strong (actually reinforces the carton); 
long-aging; and is approved for govern- 
ment packaging under Spec. PPP-T-76. 


“‘ScotcH” Brand Carton Sealing Tape 
No. 260 is another example of the many 
specially developed tapes in the world’s 


most complete line. Among others in the 
‘‘Scotcn”’ Brand line are tapes that are 
as strong as steel... tapes that stick on 
both sides . . . tapes that resist acids, 
alkalies, and solvents... tapes that per- 
form even under the heat of welding 
operations .. . tapes in color . . . tapes 
that can be printed. Most of these can 
be dispensed or applied semi or fully- 
automatically. 


For complete information, ask your 
‘‘Scotcn’”’ Brand Tape distributor, or 
write 3M Company, 900 Bush Ave., 
St. Paul 6, Minn., Dept. IF-68. 


“SCOTCH” isa registered trademark of 3M Co., St. Paul 6, Minnesota. 


When tape costs so little, why take /ess than... 


REG. U.S. PAT. OFF, 





BRAND 





INNESOTA JVfiniING AND ]VJaNuFAcTURING COMPANY 


eos WHERE RESEARCH IS THE KEY TO TOMORROW 





COTCH Carton Sealing Tape 


— WW 
y 


7058 on Reader Service Slip 











packaging ._— 


Fill frozen foods rapidly, 
accurately without 
damage 


Straight-line feed units for 
retail, institutional size 


Uses: Fills frozen food car- 
tons at speeds up to 240/min 
(retail size), 110/min (instity- 
tional size). 

Features: “N o-carton-no 
fill” device prevents discharge 
of product unless a carton is 
properly positioned under 
pocket. Individual pocket cut- 
off gates prevent product dam- 
age and build-up occasioned 
by pushing the product over a 
dead-plate. Individual cut-off 
also permits closer tolerance 
at bottom of pocket. 





Filler pockets adjust to required 
volume 


Description: Machine em- 
ploys a straight-line feed that 
curves slightly at filling sta- 
tion to permit adequate time 
for premeasured product to 
enter carton. No transfer disc 
is used. Cartons are carried 
in a straight line by lug- 
chain conveyor synchronized 
with pocket spacings. 

As they are indexed under a 
pocket at the filling station, 
cartons are filled singly, and 
continue to travel in straight 
line flow to the closer. 

Carton track for both 16- 
pocket and 8-pocket machines 
adjusts to range of carton sizes. 
Interchangeable filling tops 
convert basic machine for re- 
tail or institutional sizes. All 
contact parts are stainless. 

16S and 8S carton fillers, 
developed with cooperation of 
Marathon Corp., are available 
from Food Machinery and 
Chemical Corp.’s Canning 
Machinery Div., P. O. Box 
1120, San Jose 8, Calif., or 103 
E. Maple St., Hoopeston, Ill. 

For more information circle 
7059 on Reader Service Slip. 


FOOD PROCESSING 













Y, 


s for 


Car- 
/min 
titu- 


n-no 
large 
on is 
nder 
cut- 
lam- 
oned 
er a 
t-off 
ance 











PROCESSING 


Cross section of clarifier bowl 
shows how it is divided into 
several annular chambers. Liq- 
uid passes progressively up 
and down through these an- 
nular spaces, removing solids 
in gradual stages according 
to their size and specific grav- 
ity. Centrifugal forces remove 
biggest and heaviest particles 
in first chamber. Smaller and 
lighter particles are removed 
in each successive chamber. 
Centrifugal force is greatest 
in final outer chamber, thus 
removing even finest particles 
at this point 





Discharge | Feed 


ACHIEVES BRILLIANCE IN JUICES 
AND FLAVOR EXTRACTS... 


@ without loss of flavor 


@ without use of filters 





Centrifugal clarifier replaced asbestos disc filter press at 
Polak & Schwarz, Inc., Teterboro, N. J., manufacturer of 
fruit flavors. Clarifier has capacity of 65 to 140 gph de- 
pending on characteristics of processed material 


se of centrifugal clarifiers 
by the essential oil and 
flavor industries makes pos- 
sible the clarification of juices 
and flavor extracts without 
loss of flavor or aroma, and 
without use of filters. 
Foamless discharge of prod- 
uct is assured since air is 
never incorporated into ma- 


terial being clarified. 


JUNE 1958 





. Construction of unit’s clari- 
fier bowl (see cross section) 
offers continuous, non-fluctu- 
ating clarification, as well as 
an extremely large - sludge- 
holding capacity. 

These benefits allow opera- 
tor to run machine for long 
periods before bowl cleaning 
is necessary. Efficiency of 

(Continued on next page) 







































Battery of TM-3 
DorrClone Clari- 
fiers recovering 
corn starch from 
filtrate of Oliver 
String Discharge 
Filter. 


Modern 
Starch 
Processing ; 


at 
A. E. Staley 


with 


Oliver 
(String Discharge) 


Filters 


and 


DorrClone 
Clarifiers 





“9 aad 


Prior to drying and packaging, finished corn 

starch is dewatered on this Oliver String 
Discharge Filter at A. E. Staley Mfg. Co., 
Decatur, Illinois. 


Recent modernization in A. E. Staley Manufacturing Co.’s dry 
starch processing included two Oliver (String Discharge) Filters 
for dewatering the starch prior to drying. These stainless steel 
Filters feature a new molded rubber grid drainage deck designed 
for high filtering capacity and lower filter cake moistures. Cor- 
rosion is eliminated at this most vulnerable point. 


The three-stage DorrClone Clarifiers recover more than 90% of © 
the starch solids in the filtrate and return them to the filter feed. 
These efficient compact clarifiers replace leaf type presses formerly 
used at this plant. Improved sanitation, low space requirements 
and reduced labor costs are achieved by the use of DorrClones. 


The A. E. Staley installation is another excellent example of Dorr- 
Oliver’s diversification and ability to provide the equipment to fit ! 
the job. For more information on the complete line of D-O equip- 
ment for the starch industry, write Dorr-Oliver Incorporated, 
Stamford, Connecticut. 







. DorrClone TM Reg. U.S. Pat. Off. 
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HEIL announces 


fwo mew dryers 


NEW SMALL DRYER 
IDEAL FOR 


feathers, crab scrap, 

tomato .pomace, apple 

pomace, bread crumbs, 

brewer’s grains, distiller’s 

grains, industrial sewage, — 
. cocoa beans, tobacco 

and pilot plant 
installations. 





NEW LARGE DRYER 


ideal for beet pulp, 
bagasse, citrus pulp 
and many industrial 


New small unit evaporates 500-1,000 lbs. of water per hour by-products. 
New larger unit evaporates up to 36,000 Ibs. of water per hour 





@ Compound flights on drums elimi- 
nate surging by continuously show- 
ering the product into the hot air 
stream ... assure good air activity in 
a drum areas... a maximum 

i a 

@ By-products carried on stream of a. a 
hot air, providing correct exposure 
time for each particle based upon @ Makes efficient use of radiant heat 
weight due to moisture content. given off by center and intermedi- 

ate cylinders. 


These two new dryers, now added to 
the Heil line, bring new drying econ- 
omy to a wide range of by-products 
...and offer the same time-tested fea- 
tures of all Heil units. 


WRITE, WIRE OR CALL — 


THe HEIL co. 


(Manufacturers of Ardrier Dehydrators 
for the Arnold Dryer Co.) 


3000 West Montana St. 
Milwaukee 1, Wisconsin 


@ Three cylinders in one drum ac- 
curately control moisture and re- 
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LINK-BELT 


liquid vibrating screens 


FIBROUS SOLIDS are removed , 
from beet waste water by 
Link-Belt screen at a Mid- 
‘ west cannery. Water is used 
for spray irrigation. 






SPRAYING SYSTEMS CO. 















better | 
performance 










Modern design. Precision 
machining. All materials. Thousands of 
standard industrial spray nozzle types and sizes 
to choose from. Years of proved 
eae experience at your service. 


Separate solids from waste water at low cost 


More and more food processors are turning to Link-Belt 
liquid vibrating screens for efficient, low-cost reclamation 
of solids . . . for reduction of stream pollution. Their 
high-intensity, accurately controlled vibration permits 
fast, effective separation of solids from large volumes of 
liquid without blinding—can be easily fos 
adjusted to meet varying conditions. | - 
Write for Book 2377-A. Piers 


Hs x 
LINK ee 
7 ol 


LIQUID VIBRATING SCREENS ‘4° 
LINK-BELT COMPANY: Executive Offices, Pruden- 
tial Plaza, Chicago 1. To Serve Industry There 
Are Link-Belt Plants and Sales Offices in All 
Principal Cities. Export Office, New York 7. & 
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write for this great 


new catalog today 
Ask for our new 48 page Catalog 
No. 24 ... the most 
comprehensive spray nozzle 
catalog ever produced. 
Yours for the asking. 


SPRAYING SYSTEMS CO. 


3213 Randolph Street © Bellwood, Illinois 








vibrating 
Prato tat 4 
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Filter waste from clarifying fruit 
juices through filter presses may run 
as high or higher than two percent 
of every gallon of feed material 
processed. The Boonton, N. J. plant 
of the Norda Essential Oil and 
Chemical Co. has eliminated this 
waste by using a centrifugal clari- 
fier. It is also used to clarify extracts 
which have been emulsified with a 
colloid such as gum arabic before 
spray-drying 

















(Continued from preceding page) 
clarifier is just as high at end 
of cycle, when sludge has 
built up in bowl, as when 
bowl is empty. ; 

Centrifugal clarifiers (West- 
phalia KG type clarifiers) are 
manufactured by Centrico, 
Inc., 75 W. Forest Ave., En- 
glewood, N. J. 

For more information circle 
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Magnus Mabee & Reynard, 
Inc., New York City, man- 
ufacturers of essential oils 
and concentrated flavors, 
uses a centrifugal clarifier 
to clarify citronella, clove, 
and other oils. _Dolly- 
mounted for easy mobility, 
unit features a built-in 
pump eliminating need for 
outside pumping 
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Announcing 


the newest, most 
economical, cooking indicator 
tag on the market 


npr Tt I 


ee 






FOR STEAM RETORT 


RETORT No. 


USA. p, 
AT, 
NO.1994015 any ate, 
4 


PRINTED | 
a 
TM. me, 
e. 


Aseptic-Thermo Indicator Company is proud 
to announce these additions to its long estab- 
lished quality line of COOK-CHEX. Any 
A.T.I. tag, when attached to a retort basket, 
will tell at a glance: 1) The retort basket has, 
or has not, been through the cooking process. 
2) It has, or has not, been subjected to proper 
cooking conditions. 


These facts are important because they elimi- 
nate the usual problems of: a wrong cooking 
schedule, keeping baskets in sequence, and 
the possibility of “losing” uncooked baskets! 


Both RETORT-CHEX and COOK-CHEX 
are now produced with a new, improved 
chemical formula which can be used for 
either steam retort or water cooking. A purple 
chemical ink turns to green only after your 
proper cooking conditions have been met. 
RETORT-CHEX are available as individual 
tags with or without reinforced holes and 
strings, or in tablet form. A.T.1I. Indicators 
also prove excellent as a low cost, permanent 
record for your cooking-room operation. Be 
sure of uniform quality in your food products 
. . . Send today for a complete line of free 
samples and two informative pamphlets on 
quality cooking . . . “The COOK-CHEX 
Story” and “To the Technologist.” 


USE RELIABLE PRODUCTS BY 


ASEPTIC-THERMO 
INDICATOR COMPANY 


SEND FOR FREE SAMPLES AND PAMPHLETS 





ASEPTIC-THERMO INDICATOR COMPANY FP-6 
11471 Vanowen St., North Hollywood, Calif. : 
Please send the two informative pamphlets and a FREE 
supply of new RETORT-CHEX for use with a cooking 
process of _____degrees F., for__minutes. 
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Electric steam generators 
offer 15 or 100 psi steam 
in less than 5 minutes 


Uses: To obtain high or low 
pressure dry steam at any lo- 
cation in five minutes. 

Designed for numerous 
small steam applications in 
bakeries, bottling plants, can- 
ning operations, etc. 

Features: Simpler than con- 
ventional boiler installation. 
No chimney or long steam 
lines are required. 

Units are simply connected 
to electric service and cold 
water line. 

Fully automatic generators 
are operated by pushing a 
button. There are no flames, 
fumes or odors. 

Maintenance is virtually nil 
since only wearing parts are 
pump and motor for auto- 
matic water feed. Units throw 
little or no heat. 





Dimensions of above unit are 


1S" x 38" «x 39" 


Description: Electric steam 
generators produce steam by 
heating water with electric 
heaters completely immersed 
in water. 

They provide steam at low 
pressures (0-15 psig) and high 
pressures (100 psig). 

They range in size from 1/3 
hp (10 Ib steam per hour ca- 
pacity) to 5 hp (150 Ib steam 
per hour capacity). Pounds of 
steam per hour is same 
whether at high or low pres- 
sures. 

Quality is very high, but 
steam never reaches super- 
heat. Electric steam super- 
heaters are available, how- 
ever. 

Small 110v plug-in unit as 
shown in photo will heat 100 
Ib of steam per hour to 400°F 
at points of exit on superheat 
unit. This may be used for 

(Continued on page 79) 





Cambridge WIRE MESH BELTS 


From Initial 


I ti 
"aan Desander 


TYPICAL INSTALLATION FOR AUTOMATED WASHING 


METAL-MESH BELTS 








PROTECT FLAVOR, QUALITY 
IN CONTINUOUS PROCESSING 


Continuous washing, blanching, freezing and packaging on 
Cambridge Wire Mesh Belts give you more uniform, high quality 
products, help protect food flavor and taste appeal. All-metal 
belts can’t rust, rot, or absorb odors; can’t contaminate foods. 
Wire mesh is cleaned quickly and thoroughly with steam or spray 
rinse. In baking, cooking, cooling and inspection operations, too, 
Cambridge Belts help increase production and reduce manual 
handling. Here’s how: 


CONTINUOUSLY MOVING BELTS, ELIMINATE BATCH PROCESSING—help 
maintain capacity production and lower operating costs. 


OPEN MESH PERMITS FREE CIRCULATION—air or process solutions pass 
freely through the belt for uniform processing or flash drainage 
of solution. 


ENDLESS MESH BELT GIVES LONGER SERVICE—has no seams, lacers or 
fasteners to break; takes up to 2100° F. or sub-zero temperatures. 


SPECIAL SURFACE ATTACHMENTS AVAILABLE—raised edges or cross 
flights to hold product on belt during movement. 


Talk to your Cambridge FIELD ENGINEER soon—he'll explain the many ad- 
vantages of continuous food processing on Cambridge Wire Mesh Belts. He'll 
recommend the belt size, mesh or weave—and the metal or alloy—best suited 
to your operations. You'll find his name in the classified phone book. Or, write 
for FREE 130-PAGE REFERENCE MANUAL giving mesh specifications, design in- 
formation and metallurgical data. 


The Cambridge Wire Cloth Co. 


Department H, 
Cambridge 6, 
Maryland 


newt SPECIAL 
CONVEYOR METAL 
FABRICATIONS 





- OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
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‘TON-TEX Perma-Cleat Belts 


Sanitary 
Conveyor Belting 


Food Packers, 
Canners and 
Processors 


Move larger loads faster up steeper inclines 


This Ton-Tex belting will save you time and money on difficult 
handling jobs. Perma-Cleat Belts are made from sanitary, white 
Ton-Tex Pur-O-Tex belting. Solid molded Neoprene cleats are 

rmanently vulcanized to the belt. They can be made any width, 
height or spacing. Will resist water, oil, acid, heat and mild 
abrasion. Perma-Cleat Belts can be washed and kept clean. 
They will not impart odor or taste to the products conveyed. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 





1180 AUZERAIS AVENUE 
SAN JOSE 26, CALIFORNIA 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


Sit mit, 
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CONVEYOR AND 
TRANSMISSION 


Write for 
20-page 
Conveyor 
Belt Catalog 
FREE 
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VACUUM 
fut be 


FOOD INDUSTRY 


guaranteeing 


from 1 to 1800 c.f. 
vacua. If you need 


Beach-Russ. Write for B 


50 CHURCH STREET e 
Address Department 40 


7068 on Reader Service Slip 






To the 
consumer 
“VACUUM 
PACKED” 
implies fresh- 
ness and de- 
pendability — 
vital selling points 
for all food prod- 


ucts — from “soup to 
nuts.’ Beach-Russ is a 
pioneer in aiding food 
processors and food equip- 
ment manufacturers in de- 
vising new methods of proc- 
essing and packaging — of 


product quality — 


through the use of vacuum. Beach- 
Russ Vacuum Pumps are available 
in types and sizes to meet all needs 


m., at high or low 
technical advice in 


planning a new installation, contact 


ulletin 89. 


BEACH-RUSS COMPANY 


NEW YORK 7, N. Y. 






Holds Density to 0.5% 


High density concentrator 
for heat-sensitive products 
provides continuous produc- 
tion of high-solids concen- 
trates such as tomato pastes, 








LIQUID LEVEL 
CONTROL VALVE 


L 
Tau PIPES TO \ ) 
custowen_worwere \ 


PRODUCT OUTLET 





and apricot or peach concen- 
trates. Unit offers automatic 
product density control with 
0.5 percent limits. High den- 
sity concentrator is designed 
for the final stages of proc- 
essing, where the product has 
been _ pre-evaporated, and 
where a higher solids content 
is desired than is _ possible 
with normal equipment; for 
evaporation of heat-sensitive 
materials; for processing 
where products are extreme- 
ly viscous; and for feeding 
highly concentrated materials 
to driers to produce a pow- 
dered or flaked end product. 

High density concentrator 
for heat-sensitive products 
(“Znerk”’) is a product of Os- 
car Krenz, Inc., Ashby Ave. 
at Sixth St., Berkeley 10, 
California. 

For more information circle 
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Versatile mixer handles 
soft or hard materials 


A new high speed mixer is 
particularly adaptable to dis- 
integrating and dispersing fat 
pellets and ingredients that 
have a tendency to ball or 
agglomerate. It can also be 
used to break up and mix 
hard materials, such as chunks 
of cocoa in processing pow- 
dered chocolate drinks. 

It mixes like high-speed 
blenders used in home kitch- 
ens. Material is fed continu- 
ously to mixing chamber. 
There, a series of adjustable 
pitch paddles revolve at high 
speed. 

There is a 1/16” clearance 
between paddle tips and the 
mixing chamber wall. Paddles 
beat the mixture and propel 





Disintegrates fat pellets 
without agglomeration 


it to the discharge. Pitch of 
the paddles controls mixing 
time and makes the mixer 
self-cleaning. 





Mixer capacity ranges up to 
10,000 Ib/hr 


FOOD PROCESSING 
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processing 


One processor is using the 
mixer to mix cocoa, lecithin 
and sesame oil so that the 
cocoa particles are completely 
coated with the lecithin and 
sesame oil, while all agglom- 
erates are eliminated. Mixture 
is preheated to 90°F in this 
operation. 

Capacity of unit varies with 
different materials, but ranges 
up to 10,000 lb/hr on a con- 
tinuous mixing basis. It is 
available in a 14” diameter 
mixing chamber or a 20” 
heavy duty chamber. Con- 
struction may be either stain- 
less or carbon steel. 

Turbulizer mixer is a de- 
velopment of The Strong- 
Scott Mfg. Co., 451 Taft St. 
N.E., Minneapolis 13, Minn. 

For more information circle 
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central steam operations in 
spots where dry steam is re- 
quired. 

All that is necessary is to 
cut section of main steam line 
at a point where dry steam is 
desired, insert unit in place 
of that section and plug into 
110v outlet. 

Unit does the rest, including 
shutting itself off where there 
is no steam in main line. 

Small superheater model 
and two plug-in models op- 
erate on 110v. All other units 
operate on either 220 or 440v. 

Electric steam generators 
are manufactured by Electro- 
Steam Generator Corp., 2012 
Duke St., Alexandria, Va. 

For more information circle 
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DALE'S DAIRY 
at 


CAA 





T UNDERSTAND DALE STARTED ON A 
SHOESTRING.” 


JUNE 1958 



































FLYNN DAIRY 
proves efficiency of 
New TRI-CLOVER 
Butterfly Valves 


ae oe 


os 






Modern—that’s the keyword for Flynn Dairy 
Company’s big new plant in Des Moines, 
Iowa. And with 47 successful years’ experience in 
maintaining their reputation for pure, tasteful, high- 
quality products, it was logical for Flynn Dairy to 
choose Tri-Clover Division’s new stainless steel in- 
line Butterfly Valve which brings an ultra-modern 
concept of efficiency to sanitary valve design. 

Flynn’s years of experience with Tri-Clover spar- 
kling clean ‘‘Standard”’ and ‘“‘Tri-Clamp’’® Sanitary 
Fittings and Pumps, and their specification of new 
Butterfly Valves for the new plant, is another example 
of the way modern dairies depend on Tri-Clover— 
not only for highest quality in sanitary processing 
products, but for the latest in modern design. 

See your nearest TRI-CLOVER Distributor 


LADISH CO. 
Tri-Clauer Diuision 


Kenosha Wisconsin 























The simplicity, quick-action, and ease of main- 
tenance of new Tri-Clover Butterfly Valves 
have been proved in use .. . not only at the 
Flynn plant, but in numerous other installa- 
tions. Check these important advantages— 

Light weight + Simple, fast installation ° 
Quick, easy cleaning « All parts interchange- 
able between valves « Minimum of parts * Less 
maintenance « Longer life * Less susceptible 
to damage * No plugs to replace and no lap- 
ping required. 

Let our engineering staff show you how 
these new valves can help solve your valving 
problems. : 

Write for Bulletin BL 457. 






In Canada: 
Brantford 


eeeeee0 Sse eeeeo TRI-CLOVER 


Export Dept. 
8 So. Michigan Ave. 
Chicago 3, USA. Cable: TRICLO 
eeeeeoeooeoooeo eo eee 


$158 
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Colloid Mill Bulletin C-57 
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FREE. Send for the G.T.A. Library of Product Information G.T.A.... Means Gaulin 
Technical Assistance — best source on how to mix or move your product. 


Sub-Micron Disperser 
Bulletin SMD-55 


i 
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New Tricks for old 
blends with Gaulin 


“PARTICLE CONTROL’ 


Get the jump on costs and quality! See what a 

Gaulin Homogenizer or Colloid Mill can do for 

you... 

@ Flavor Emulsions: Smaller 
longer shelf life. 

@ Juices: Controlled texture and viscosity. 

e Soups and Gravies: Makes product stable to 
freezing or steam sterilization. 

@ Baby Foods: Right particle size for small 
stomachs. 

e@ Syrups: For smoothness, flavor and texture. 

Plus . . . superior dispersing and emulsifying for a 

great variety of food processing applications. 

Try Homogenizing your product. Send a 

sample or rent Laboratory Homogenizer for 

only $75.00 a month. Gaulin Technical Assist- 

ance will help you bring new cost-saving solutions 

to processing operations. 


particle size, 





59 Garden Street, Everett 49, Mass. 
World's largest manufacturer of stainless steel reciprocating, 
rotary, pressure exchange pumps, dispersers, 
homogenizers and colloid mills 
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Clean filter leaves 
by vibration 


In most cases, manual clean- 
ing of filter leaves in pressure 
leaf filters requires approxi- 
mately one-half to one hr, 
depending on size of leaf and 
tenacity of the cake. 

Using an _ eccentric type 
electric vibrator, filter leaves 
can be cleaned in 10 sec. The 
device can be installed on 
filters with capacities from 100 
sq ft to 1000 sq ft. 

In one test, the cake on the 
filter leaves consisted of about 
20% nickel catalyst, 55% di- 
atomaceous earth, and 25% 
residual oil. Cake consisted of 
hydrogenation of a margarine 
whose thickness varied from 
approximately 3/7” to 4”. 

Short tie rods were put on 
the female eye and a fiat 
flange put against the male 
eye so as to tie the six leaves 
in a bundle. The yoke was 
attached to the short tie rods 
and the vibrator mounted in 
its bracket. After vibrating for 
about 10 sec, the entire cake 
fell from the filter leaves. 





Vibrator is attached to a yoke 
that transmits vibrations to the 
leaf pack tie rods 


Other tests made with other 
products indicated cleaning 
time of filter leaves can be 
speeded up considerably with 
the vibrator device. Even with 
a cake of flake from hydro- 
genated oil, completely satu- 
rated, iodine value of 6 or less, 
which becomes extremely hard 
when cooled below its melting 
point, only 30 sec of vibrating 
were required before the cake 
fell completely free. 

Vibrating device is manu- 
factured by Hercules Filter 
Corp., 175 Ethyl Ave., Haw- 
thorne, New Jersey. 

For more information circle 
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COUNT’ EM! 


CYCLOTHERM 


CUTS 
STEAM PROCESSING 
COSTS 3 WAYS! 





1. FUEL COSTS Cyclotherm Cyclonic 
Combustion means just what it says 
— controlled fuel and air, whirling at 
200 mph, forming a cyclone in the 
furnace! This high velocity burning 
assures maximum efficiency in com- 
bustion and heat transfer, resulting 
in lower fuel consumption. 


2. MANPOWER COSTS A fire without 
a fireman! Electronic controls operate 
the Cyclotherm safely and, automati- 
cally. Smaller models cycle on and 
off as steam is required. On larger 
models, precision modulation coordi- 
nates the fuel-air ratio to the load 
demand, from 30% to 100% of rated 
capacity. 


3. INSTALLATION AND MAINTENANCE 
COSTS Cyclotherm is factory assem- 
bled and factory pre-tested. All you 
do is make five simple connections. 
50% maintenance savings are not 
uncommon. Return tubes cleaned in 
minutes with no removal or replace- 
ment of refractories. No standby unit 
needed. 


And remember— one-third smaller than ordi- 
nary generators of similar capacity, a Cyclo- 
therm fits almost anywhere. Many plants have 
installed two Cyclotherms for utmost flexibility 
and power. Burns gas or oil with quick change- 
over. 18 to 500 hp, 15 to 200 psi. 


‘CLOTH 


G Pre. b) 
tT Uae Pt lial 





Cyclotherm Division, 
ational-U. S. Radiator Corp. 
60 E. First St., Oswego, N. 


| Please send me a free copy of your booklet 
| giving full information on Cyclotherm Steam 
| and Hot Water Generators. 


i POG isso conscience inane 
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WEIGHER-FEEDER 
Building - block 

design gives A 
custom - made 


utility at an off- 
the-shelf cost 





UNITIZED construction makes the 
W-C Weigher-Feeder readily adaptable to 
practically any processing setup. Com- 
ponents are standardized, proven and in- 


terchangeable . . . pre-engineered with 
virtual “plug-in” simplicity. 


A The UPPER FRAME controls ma- 
terial input, is supplied with a rotary 
feeder, sliding gate, vibratory feeder 
or other mechanism matched to ma- 
terial and flow requirements. 


8 The CONVEYOR FRAME, where 
material is weighed, includes a com- 
plete conveyor section, weighing pan 
and transmitter with integral tare 
adjustment. W-C’s System of flexure 
mountings assures accurate measure- 
ment despite uneven loading or pile- 
ups. There are no knife-edges, beam 
pivots or other points of concen- 
trated wear to affect accuracy. 


C The LOWER FRAME is optional; 
can be a simple chute as shown. 


In addition, the W-C Weigher-Feeder 
is designed to handle such instrument- 
controlled functions as flow totalizing, 
recording, programming, and material 
proportioning. Units are also available 
for installation on existing conveyors. 

Complete information is given 
in Catalog 12. Write for a copy 





S.A. 1667 


WEIGHING and Control COMPONENTS, Inc. 


206-G Lincoln Ave., Hatboro, Pa. 
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processing 


Centrifuge requires 
no maintenance 


Removes solids, clarifies 
liquids, reclaims 
cooking oils 


Uses: To remove solids 
(seeds, pith, dirt, etc) from 
juices, to clarify soups, heated 
jellies and extracts, and to re- 
claim used cooking and bak- 
ing oils. 

Features: Machine requires 
no maintenance even when 
operated continuously. 

Unit may be easily raised or 
lowered to any convenient 
level. Maintenance of strain- 
ers is eliminated. 

For large volume applica- 
tions, centrifuges may be used 
in multiples. 





Legs, made of pipe fittings, may 
be raised or lowered with pipe 
wrench 


Description: Machine is 
constructed of cast aluminum 
or iron. Cast iron construc- 
tion may be tinned, galva- 
nized or plastic coated. 

Internal moving parts are 
available in plated or stainless 
steel. 

To clean, operator lifts lid 
and cleans trapped residue 
from within wide open bowl. 

This may be done right in 
unit, or bowl may be un- 
screwed and flushed under 
running water. 

Unit is available in two 
sizes. The 150 gph size is 14” 
high by 121%4” wide. The 1000 
gph size is 15” high by 17” 
wide. 

Centrifuge is a product of 
A. M. Lavin Manufacturing, 
Davisville Rd. at Trenton Cut- 
off Railroad, Hatboro, Pa. 

For more information circle 
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REDUCE OPERATING COST 


of VACUUM SYSTEMS 
with this “AERO” (air-cooled) 


VAPOR CONDENSER 


With free air the cooling medium, you 
use the least water, evaporated in the 
air stream. You save the cost and 
pumping of large volumes of con- 
densing water. 

Air-vapor subcooling reduces mix- 
ture evacuated from the system, sav- 
ing in the operation of steam ejector 
or vacuum pump. 

This air-cooled condenser gives you 
more capacity than other types at a 
substantial saving of steam and power. 
Water supply, scaling treatment and 
disposal problems are eliminated. 

You get pure condensate, an im- 
proved product; often profit by recov- 
ery of residues now wasted. There can 
be no contamination of your product 
at any time; it never touches raw water. 
Condensing, of water, of solvents or of 
your product, is simplified; you have 
one, compact, easily maintained unit 
replacing both cooling tower and bar- 
ometric or surface type condenser. 





Niagara Aero Vapor Condenser Panel Casing 
construction gives access to all parts, saves first 
costs in shipping and installation. 


Maintenance expense is low. Niag- 
ara Aero Vapor Condenser Panel Cas- 
ing construction gives access to all 
parts, saves first costs in shipping and 
installation. Summer-winter dampers 
and Balanced Wet Bulb Control pro- 
vide precise, year ’round adjustment 
of capacity to load. 

Constant temperature, uniform pro- 
ducts and maximum production 12 
months a year are assured. Capacities 
up to 15 million BTU/hr. 


Write for full information. Ask for Bulletin 129R 


NIAGARA BLOWER COMPANY 
Dept. FP-6, 405 Lexington Ave., New York 17,N.Y. 


Niagara District Engineers in Principal Cities of U. S. and Canada 
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CY BELT says 





‘| can eliminate ‘time lag’ 
and speed production!”’ 


Too often material in process can go only 
so far, and then must wait until somebody 
carries or pushes it to the next stage in the 
production line. The delay caused by the 
need for manual handling can frequently 


+ be eliminated by a complete conveyor sys- 


tem that reduces manual handling to the 
absolute minimum. Time is saved, unit 


costs are reduced, and the profit margin 


is 


widened. A trained Cyclone salesman can 
analyze your present materials-handling 
system to uncover time-wasting procedures,- 
and suggest improvements. His analysis 
costs nothing, and his recommendation will 
be tailored to your plant and your needs. 


Just fill in the coupon. 


Prompt service to belt users is assured 
by two factories, one in the Middle 
West and one on the Pacific Coast. 


ke (8) Cyclone Metal Conveyor Belts 


Spiral Woven e Flat Wire e Flex-Grid 
[———— MAIL THIS COUPON —-———- 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 


| Bact Fence, American Steel & Wire 
Dept. K-68, Rockefeller Bidg., Cleveland 13, Ohio 


j 
i Please send me, without obligation, your catalog 


No. 5 on Cyclone Processing Belts. 


EN aig eons ean inad mhckona eae 


United States Steel | | icon cin i cae cady WGI 


Waukegan, Ill. Sales Offices Coast to Coast 


United States Steel Export Company, 
Distributors Abroad 
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_ ae Free Gooklers { 


a , DESCRIBE NEW ECONOMY AND ACCURACY IN 
WEIGHING OR BATCHING... ELECTRONICALLY 


Seven Fairbanks-Morse Volumes Even Show How 
You Can Make Present Equipment Electronic... 


Here’s must reading for this automation age! Full details on how electronic 
control and instrumentation speed weighing, accelerate materials flow, 
eliminate human error. What’s more, you’ll discover how easy 

it is to convert your present lever system to electronic operation. 
Find out how Fairbanks-Morse scales permit remote location 

of recording instruments for more efficient processing...how 

they record and print weight data without any mental 
calculations... how they translate the weight figures 
into the language understood by automatic 
typewriters, automatic adders, 

or motorized tape punches. 


Find out from the BATCHETRON folder 
about an electronic control system 
for assembling varied quantities of 

ingredients...in proper sequence...at 
the push of a button. Or learn from the 
EPC folder how you can do the job 
completely automatically with punched 
cards. Write today for the folders you need. 
Address Fairbanks, Morse & Co., 

600 S. Michigan Ave., Chicago, Illinois. 


.@) FarRBANKS-MORSE 


a name worth remembering when you want the BEST 





SCALES » PUMPS « DIESEL LOCOMOTIVES AND ENGINES « ELECTRICAL MACHINERY « RAIL CARS « HOME WATER SERVICE EQUIPMENT « MAGNETOS 
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Processing 


Describes pumps for 
vacuum and pressure 
applications 


Three models of an oil-free, 
rotary vane pump for vacuum 
and pressure applications are 
described in a four-page, two- 
color bulletin. Illustrated bro- 
chure describes features, both 





Cutaway view of oil-free, rotary 
vane pump 


standard and optional, of this 
positive displacement’ unit, and 
gives complete specifications 
and operating recommenda- 
tions for three sizes and ca- 
pacity-ranges in which pump 
is available. 

Copies of “The Dexter- 
Conde Dri-Air Pump” may be 
obtained from Dexter Folder 
Co., Div. of Miehle-Goss-Dex- 
ter, Inc., Pearl River, N. Y. 

For your copy simply circle 
7081 on Reader Service Slip. 


Infrared panel design 
boosts heat output 


Features: Produces excep- 
tionally high watts density. 
Flat, sinuated wire panel de- 
sign exposes maximum heat- 
ing surface to application. 

Description: Compact de- 
sign, rugged construction. 
Made up with heavy-gage 
bare wire. Stainless steel 
frame holds ceramic insulated 
blocks and sinuated wire ele- 
ments. Operation from 115, 
230, or 460 v, 3 phase, ac. 

Infrared heating panel is 
available from Syntron Co., 
Homer City, Pa. 

For more information circle 
7082 on Reader Service Slip. 
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MATERIAL 
HANDLING 


Insures damage-free 


BRIGHT-CAN PALLETIZING 


With two top layers taped, pallet loads of bright cans are stacked to ceiling 
height at Tri-Valley's San Leandro, Calif., warehouse 


JUNE 


Pressure-taping top tiers 
@ Eliminates can-deforming falls 
@ Quickly applied, removed by | man 


@ Holds even largest cans indefinitely 
at 8c per pallet load 


1958 


Problem: Tri-Valley Pack- 
ing Co., which operates three 
sizeable canneries in northern 
California, packs under several 
labels. 

To simplify handling be- 
tween filling and labeling, the 
company palletizes bright cans, 
with only a piece of card- 
board between layers. This 
eliminates unpacking and re- 

(Continued on next page) 


Workman strips off tape (upper) 

while holding cans steady with stick 

slightly longer than width of pallet- 
load 


One man quickly applies 3"-wide 

pressure-sensitive tape from 180-yd 

roll. Because cans are still warm 

when taped, pressing against individ- 
ual cans is unnecessary 





lt will pay you to check now 


; \_ MOTOR gos f--f"{ REMOTE 
fo TRUCK PORTABLE , 1 DIGITAL 
= = SCALE SCALE | WEIGHT 


[ie 


on weighing efficiency in your plant! 


For proper cost control, efficient weighing is a prime re- 
quirement. Weight records directly affect costs, quality, 
inventory control and customer billing. You can avoid 
weighing errors and inadequate weight data by placing 
the right scales in the right places . . . all properly inte- 
grated in a plant-wide weighing system to supply basic 
accounting records on materials received, transferred 
and shipped. 


You can easily check up on the job your scales are 
now doing. Just ask for the exclusive Toledo Weight 
Fact Kit. A Toledoman will 
gladly explain how it will help 
you detect and correct weigh- 
ing inefficiencies in your plant. 
REQUEST YOUR WEIGHT 
FACT KIT NOW. Noobligation. 
Address Toledo Scale, 1419 
Telegraph Rd., Toledo 12, Ohio. 


TOLEDO SCAL 


DIVISION OF TOLEDO SCALE CORPORATION 


Headquarters for 
Weighing Systems 


RECORDING 
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" Eliminate profit-eating losses . . 







$ nce EP A] 


PRODUCTION 


utth accurate, dependable 


DURANT 
PRODUCTIMETERS 


ELECTRIC COUNTER 


HEAVY DUTY 
STROKE ACTION 





- Pro- 
ductimeters register accurate count of 
every unit processed . . . insure eco- 
nomical plant operation and maximum 
use of man hours, 


DURANT MANUFACTURING CO. 


1951 N. Buffum St., Milwaukee!, Wis. 
51 Thurbers Ave., Previdence 5,R.1. 


“\ Representatives in Principal Cities 














Sana ee 
PRODUCTIMETERS 


OE ee, 
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(Continued from preceding page) 
packing cans in cartons. It also 
saves cartons. 

Drawback was that cans 
often tumbled from the tops of 
pallet loads as they were 
shifted about the warehouses. 
Rubber bands, twine, twine 
with springs, gummed and un- 
gummed paper tape were tried. 
None proved satisfactory. 

Solution: Use of a 34’’-wide, 
rope flatback paper tape with 
a rubber-base adhesive. 

Tape can be applied quickly 
by one man, is strong enough 
to hold even the largest cans 
for indefinite periods without 
stretching. 

Cost is only 8c per pallet, 
since only two top tiers of 
cans require taping to secure 
entire pallet load against or- 
dinary handling. This is con- 
sidered economical, because a 
dented can is halved in value. 

Tape used has a tensile 
strength of 45 Ib per in of 
width, elongation of three to 
four per cent, and adhesion of 
65 oz per in of width. 

When pallets are trucked to 
distant warehouses, or where 
roadways are rough, a strong- 
er paper strapping tape of 14” 
width is used. This has a wov- 
en reinforcement of glass fiber. 
Average tensile strengths are 
300 Ib per in longitudinally 
and 30 Ib per in transversely. 

Results: In one section of 
the company’s San Jose ware- 
house, where annual losses 
from dropped cans had been 
approaching $5000, more than 
100 pallet loads taped a year 
ago are holding perfectly. 

Using the fiber-glass re- 
inforced tape, the company 
reports that pallets remain 
stacked even with rough han- 
dling or when trucked over 
hundreds of miles. 

Behr-Cat No. 161 rope flat- 
back paper tape, and Behr- 
Cat No. 200 Dual Strength 
paper tape are products of 
Behr-Manning Co., Div. of 
Norton Company, 1856 Howe 
St., Troy, N.Y. 

For more information circle 
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FORK LIFT FEATURE 


see p. 86. 

















e SAVES 75% ON FUMIGANT! 
e REDUCES GENERAL FUMIGATIONS ! 

e GIVES POSITIVE CONTROL ! 

e ELIMINATES APPLICATION HAZARDS ! 
e TIME-TESTED AND PROVEN ! 


Arrowcide Mark IV is an automatic 
permanently-installed insect control 
system centrally located and oper- 
ated. Standard-formulation “spot” 
fumigants are vaporized and inject- 
ed into the interior of processing- 
storage-packing equipment. Low- 
cost, positive control of infestation 
is obtained by simply pushing a 
starting-button. 

The Arrowcide “Falcon”, a 
smaller unit, is available where less 
capacity is required. Write TO- 
DAY for detailed information. 





STAINLESS PRODUCTS CORPORATIO 
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Z } 
need more 
information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us . . . we do 
the rest. Information comes direct to you. No obliga- 


tion, of course. 






LABOR 


(UZ SAVINGS! 


Whe Mi 
ARROWCIDE Mark IV 
INSECT CONTROL SYSTEM 

























AUTOMATION 







IN FUMIGATION 








ARROWCIDE DIVISION _ - 









BELDING, MICHIGAN 
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overcome product sticking 
‘“Walkie’’ Fork Trucks 


provide low-cost 







pallet handling 





At the Charms Co. candy 
plant, Bloomfield, N. J. hot 
lollipops, moved from ma- 
chines by canvas conveyor 
belts, would stick to the can- 
vas, causing jam-ups. 

Lollipops are now carried 
on belts made of Koroseal, a 
smooth, non-porous’ surface 
which eliminates _ sticking. 
Duct work above conveyor 
blows air on lollipops to cool 
them as they move along to 
other belts, which carry them 
to packaging department. 

Koroseal conveyor belts are 
manufactured by B. F. Good- 
rich Industrial Products Co., 
Akron, Ohio. 

For more information circle 
7087 on Reader Service Slip. 






@ Whenever you are faced with a pallet handlin 
job that demands a tough, dependable fork truck, 
consider a low-cost MOTO-TRUC “walkie” 
model. Not only are MOTO-TRUC “walkie” fork 
trucks the lowest priced of any comparable models, 
but their rugged simplicity assures lower 
maintenance and operating costs. 















Rugged construction and simple design are 
typical of MOTO-TRUC fork trucks. The compact, 
readily accessible drive unit, foolproof travel and 
lift controls, automotive type wheel brake, 
smooth-acting lift and tilt controls and rigid 
upright assembly, all serve to assure safe, 
dependable pallet handling with a minimum 

of downtime for repairs. 















Available In Both ‘‘Walkie” 
And Small Rider Models 


MOTO-TRUC provides a wide choice of compact 
fork trucks in both operator walk and operator ride 
styles. All are provided with telescoping uprights 
and hydraulic tilt fore and aft. Capacities range from 
1,500 to 3,000 Ibs.‘with right angle stacking 

aisles as low as 91”. Lifts ranging up to 120” are 
standard and higher lifting heights can be provided. 
A complete line of special attachments including 
clamps, rams, booms and similar load 

handling devices are available. 








Smooth nylon top of chain 
cuts weight, resists wear 








Nylon and steel combine to 
make smooth, resilient, light- 
weight flat-top chain for con- 
veying cans, bottles, and pack- 
ages. Illustration shows con- 
veyor serving machine with 














(Continued on page 87) 





Ask for: Catalog 56W 
n valkie java. @ 


Catalo 


For rugged, low cost pallet handling 
specify MOTO-TRUC fork trucks 








a 1988 EAST S9th ST. « CLEVELAND 3, OHIO @ 
Chain won't stretch, resists 


shocks 
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of this 48 page Applic 
MAGNAMATION an 


48 PAGES! 





SEPARATION, 







Here it is! . . . Eriez’ fascinating, fact-filled 
booklet that shows how permanent magnetic 
separators are being used in processing lines 
of all types to remove tramp iron before it can 
cause machinery damage and downtime, fires 
or product contamination. 


The booklet, packed with photographs, illus- 
trates most of the major types of Eriez per- 


‘manent magnets and the many and varied 


ways they can be used to separate, retrieve 


Eriez, leader in design and research of mag- 
netic equipment, introduced mest of the types 
of permanent, non-electric magnetic units on 
the market today. Specifically, we build stand- 
ard lines of magnetic separation equipment and 
in addition, design and build special Magnama- 
tion components to magnetically convey, trans- 
fer, control, elevate, re-position, hold or re- 
orient basic ferrous materials or finished parts. 


Our laboratory and field staffs, backed by the 
know how and versatility of solving countless 
magnetic problems of all types, are among the 
most skilled in this line. They are continually 
developing and perfecting new models to meet 
the ever changing needs of industry. By study- 
ing your particular problem, they will recom- 
mend the lowest cost magnet in proper size and 
strength to do the job best. 

Whatever your product—and whatever your magnetic 
problem—you’ll find the answer,in this handy booklet 
a Ideas from Eriez’’. Send for your copy 

Yy. 


ERIEZ MANUFACTURING COMPANY, 


ae 


MAGNETIC SEPARATORS 
RRM 





COMPANY 
ADDRESS 
CITY 

Specialists in SEPARATION * MAGNAMATION « VIBRATION 


ation Booklet for 


d VIBR 











Erie, Pa., U.S.A. 


Big new comprehensive booklet shows complete line of Eriez 
non-electric magnetic equipment including newly-developed 
units for separation, vibration and automation needs. 


and purify ferrous from non ferrous materi- 
als. In addition, you’ll discover other applica- 
tions of Eriez equipment—from Magnamation 
units that convey, control and elevate all 
types of metal parts to electro-permanent 
magnetic vibratory feeders that accurately 
and automatically move tons of material each 
hour. You'll find that separation or materials 
handling problem of yours inside—and see 
how Eriez Separation, Magnamation or Vi- 
bration Equipment can solve it! 


CLIP IT, MAIL IT! 


a ERIEZ MANUFACTURING COMPANY 
ty 75F Magnet Drive 
Erie, Pa. 


Please send a copy of your booklet to: 


NAME 








STATE 
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New developments 
in fork lift 
trucks 





design innovations, ingenious 
accessories improve performance, 
safety, ease of operation 









Even tiering of 3-stringer pallets 
is purpose of this “pallet- 
centering” fork, designed by 
Bauer & Black, surgical sup- 
ply house, for its Chicago 
warehousing area. Mounted 
between the forks, the device 
engages the middle stringer of 
the double-faced pallet, cen- 
tering it on the truck’s forks. 
This allows pallet to be tiered 
in correct alignment with 
minimum truck maneuvering. 

Centering device was made 
by Automatic Transportation 
Co., Div. of The Yale’ & 
Towne Manufacturing Co., 
149 W. 87th St., Chicago 20, 
Illinois. 

For more information circle 
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Lifts high, collapses low .. . mak- 
ing automatic mast attachment 
excellent for work in box cars, 
truck interiors, and ware- 
houses with high headroom 
and low doorways. Unit be- 
comes integral part of lift 
truck. Forks already on truck 
are merely transferred. 
Attachment comes in 4 
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material handling 


models — from 2000-Ib to 
10,000-Ib capacity. Standard 
units add 3’ extra stacking 
height (or less); special units 
any specific height up to 5’. 

EF-4 automatic elevating 
forks, developed by Kughler 
Development Corp., are man- 
ufactured exclusively by Little 
Giant Products, Inc., 1530-50 
N. Adams St., Peoria, Ill. 

For more information circle 
7091 on Reader Service Slip. 


(Continued from page 85) 
nine filling valves to handle 
60 half-gal jars/min. 

Each top plate is of uniform 
thickness, without rivet pock- 
ets or projections. Nylon’s 
resistance adds to top-plate 
life. Precision steel roller 
chain is so built that atmos- 
pheric conditions do not affect 
pitch. Underside of each plate 
is molded with four projec- 
tions that become self-rivets 
for securing top to chain. Total 
weight of these chains is half 
that of similar all-steel chains. 

Ny-Steel flat-top roller 
chain is built by Link-Belt 
Co., Prudential Plaza, Chicago 
1, Ill. 

For more information circle 
7092 on Reader Service Slip. 


Presents case histories 
of mechanized material 
handling techniques 


Case histories on successful 
application of mechanized ma- 
terial handling techniques are 
given 2-color presentation in 


(Continued on next page) 
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An imaginative materials handling man like R. G. 
Irwin of Dow Brewery, Montreal, works wonders with 
a profit column. Figures in the headline prove how it 
paid this large Canadian brewery to carry out the 
ideas of a man who makes it his business to.cut costs. 


This operation ‘‘employs’” 22 Automatic battery- 
powered electric trucks. These hustlers carry all raw 
materials...handle the beer from the pallet loading 
machine to the delivery trucks. They move 335,000 
cases daily—1,484,340 tons a year—and not a sore 
back in the bunch! 

Have you given your materials handling man the 
go-ahead to make similar savings in your plant? They 
can be made—by handling materials with the cleaner, 
quieter, electric-driven truck...the most efficiently 
powered truck your money can buy. As the world’s 
leading builders of such equipment, we can prove that 
investments in modern materials handling concepts 
are quickly written off. Just mail the coupon! 


AUTOMATIC TRANSPORTATION COMPANY 


WORLD'S LARGEST EXCLUSIVE BUILDER OF 
ELECTRIC-DRIVEN INDUSTRIAL TRUCKS 
Division of The Yale & Towne Manufacturing Company 

Department H-8, 73 West 87th Street, Chicago 20 








industrial Trucks 





Cost less to own... less to operate 


We sponsor this series because modern materials handling is 
one way to beat fixed costs...and ease the squeeze on profits. 


/\vhonnalic 





Dow Brewery officials listened to their Materials 
Handling Man...and increased their profits 










Division of The Yale & Towne Manufacturing Company 


73 West 87th Street, Department H-8, Chicago 20, Illinois 
O Mail examples of how other companies received high returns on | 

their investments in modern materials handling equipment. l 
0 Explain convenient plans for lease or purchase of Automatic 


Industrial trucks. 
Name. 
Firm Name. 
Address. 
City & Zone. 
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State 


Electric-muscied 
robots work 
15-hour day for 
$961 a week! 
Automatic Electric-Driven Industrial Trucks 


handle 11,418,000 Ibs. daily at a cost of 
only $500.00 a year each. 


©OCOHHLCHHHHOHHHHHHHHHHEHHHHEOCOHEOEEE 
® AUTOMATIC TRANSPORTATION COMPANY 


Title. 
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YARWAY 
IMPULSE STEAM TRAP 

























YARWAY 
ah deta a 
STRAINER 


This Yarway team has 

scored high—over a million 
installed on all types of steam 
equipment. Stocked and sold 
by 270 Industrial Distributors. 
For free Steam Trap Book, 
write YARNALL-WARING Co., 
126 Mermaid Ave., 
Philadelphia 18, Pa. 


MD) YARWAY 
with confidence 
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material handling 


«= 
(Continued from preceding page) 


16-pg magazine especially 
prepared for companies inter- 
ested in material handling. 

Fully illustrated articles in- 
cluded are palletless handling, 
palletized shipments, and so- 
lutions to multi-level han- 
dling problems. 

Copies of the Winter issue 
of “The Lewis-Shepard Lev- 
er’ may be obtained from 
Lewis-Shepard Products, Inc., 
Dept. R8-5, 125 Walnut St., 
Watertown 72, Mass. 

For your copy simply circle 
7095 on Reader Service Slip. 


Designed to save 
floor space 


Screw conveyor drive mounts 
on standard trough end 


Motor and speed reducer of 
drive mounts directly on 
screw conveyor as shown in 
photo. Drive is_ protected 
against contamination by (1) 
packing gland, (2)  flinger 
seal on shaft next to reducer, 
and (3) double-lip reducer 
seals. 





Reducer with packing gland and 

driving shaft is mounted or re- 

moved from trough quickly by 

means of three bolts in reducer 
flange 


Packing gland at end of 
conveyor is adjustable from 
outside, takes standard pack- 
ing, and may be inspected by 
sight. Any material that might 
work through packing would 
fall to floor instead of forcing 
its way into reducer. 

Both motor and drive 
mount in any position. Slid- 
ing motor base has been elim- 
inated. Instead, slotted holes 
in flange of reducer permit 
rotation for quick adjustment 

(Continued on page 90) 










moisture and fume 
removal 














Three outstanding features make Air-Van Power Ex- 
hausters especially suited for exhausting moisture and 
corrosive fumes. 








A patented scroll design assures posi- 
‘tive air removal. _ Gallaher Air-Vans 








Direct Drive are designed to handle up to 65,000 
150 ee CFM at static pressures to 4”. 





The motor is out of che air stream. 






A patented air seal-off protects the 
motor by creating a constant curtain 
of fresh air around the motor shafe. 
This prevents any fumes from entering 
the motor housing. 












Belt Drive @ Other Air-Van features include quiet 
3,000 to operation, low silhouette, weather- 
65,000 CFM. i proof design, availability in special 
$.P.104"%, 9 4 1 metals and finishes and certified rat- 


ings based-on actual physical tests. 


Potents 2188741. 2526290 
Patents pending 


The GALLAHER Company 


4108 Dodge Street Omaha, Nebraska 
Export Office: 306 Paul Bidg., Utica 2, N.Y. Cable ‘Keiserquip” 
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under extreme 
temperature 
changes 


LA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTING 


OR PS gl NE oP tagger ie setmcrne ies 3 





‘This long-wearing, open-mesh conveyor belting moves smoothly, 
through cookers and scalders to coolers and freezers, or vice versa, 
without distortion or change in flexibility. The strong, open-mesh 
construction, that assures a positive drive on the La Porte Sprocket, 
permits free circulation of air and liquids around products in 
process, also facilitates sterilizing with steam gun or scalding water. 

Besides, this endless belt is a time and money saver in food pack- 


ing, storing and shipping. 
Ask your Mill Supplier or write 


LA PORTE / for illustrated literature, prices. 
7 
- MAT AND MFG. CO. 


7 BOX 124 Dept. a La Porte, Indiana 
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Available in 4” x 1” also 1” x 1” mesh 
in any length and practically any width. 










plants, 
companies, 
personalities 


1958 Babcock-Hart 
Award 


has been presented to 
Dr. Bernard L. Oser, 
president, Food and 
Drug Research Labo- 
ratories, Inc. The 
Award, furnished by 
The Nutrition Foun- 
dation, was made dur- 
ing the annual meet- 
ing of the Institute of 
Food Technologists. 


Nicholas Appert 
Award 


was bestowed on Dr. 
W. F. Geddes, chief, 
Agricultural Chemis- 
try Dept., University 
of Minnesota. The 
Award, sponsored by 
the Institute of Food 
Technologists, consists 
of a bronze medal and 
$1000. 

The recipient is best 
known for his research 
on proteins, enzymes 
and carbohydrates dur- 
ing milling and bak- 
ing of wheat. 


Institute of 
American Poultry 
Industries 


has presented the 1958 
Poultry Achievement 
Award to Dr. R. 
H. Forsythe, direc- 
tor, Central Labora- 
tories, Henningsen, 
Inc., Springfield, Mo. 
Dr. Forsythe’s research 
increased the use of 
whole egg and egg 
products in packaged 
mixes. The Award of 
$1000 was made dur- 
ing the annual meet- 
ing of the Institute of 
Food Technologists. 


Associates QM 
Food & Container 
Institute 


has announced Dr. W. 
B. Bradley as newly 
elected chairman and 
Clarence Wiesman as 
president. Dr. Bradley 
is scientific director of 
American Institute of 
Baking; Mr. Wiesman 
is general manager of 
quality control and 
food research at Ar- 
mour & Co. 


Ernest T. Griffith 


is now director of 
Operations for Salada 
Div. of Salada-Shirriff- 
Horsey Inc., Boston. 


For 

more information 
_ ON product at 
right, circle 7098 
see information 
request blank 
Opposite last page. 
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Towmotor's Maximum Free Lift 
Range tops all for reachability—~lets 
you safely ytilize the ‘top ¥;"' of 
valuable storage space usually 
wasted. 


TowmoTorque Drive offers you.cush 
ioned “‘creep’’ control unequalled 
in the industry today. Driving ease 
is more than tripled when you add 
Towmotor Power Steering. 


New ‘‘Pace-Maker'’ Model 600 is 
typical of the easy-handling fork lift 
trucks in the combined Towmotor- 
Gerlinger line. Load capacities from 
1500 to 40,000 pounds. 





Ma 


New Towmotor 


‘“‘Pace-Maker”’ 


Fork Lift Truck 
is easiest to 
enter, maneuver 
and control: 


Towmotor engineering has skillfully 
combined dual-entry convenience, 
extra leg-room, handy 12-inch reach 
controls and easy maneuvering abil- 
ity in the new “Pace-Maker’ series 
fork lift trucks. You get a lot of ad- 
vance features not duplicated in any 
other industrial truck! 

Towmotor balanced weight distri- 
bution assures full traction with or 
without load, Positive-action hydrau- 
lic lift system guarantees instant re- 
sponse, Maximum free lift range is 
tops in industry. New standards of 
easy handling are established by 
‘‘Pace-Maker” features like these! 

Send coupon for Booklet SP-23 
showing how industry’s most com- 
plete line of fork lift trucks will im- 
prove your plant operations and 
lower your production costs. 


Leaders for 39 years in building 
Fork Lift Trucks, Tractors and Carriers 


TOWMOTOR 


THE ONE-MAN-GANG 


“[FERIINGER 


Gerlinger Carrier Co, is a subsidiary of 
Towmotor Corporation, Cleveland 10, Ohio 


WRITE office nearest you 


[ Send free Towmotor 


Booklet SP-23 


™) Send free Certified Job Studies 


relating to our business which is; 


Name ‘inercieninrtnstitagitineniagnsmstane 
ac acest tiataceiadil 


Address. 


il to TOWMOTOR CORPORATION, Cleveland 10, Ohio 


% 


[ Life in these excited states... 


“We've been having 
trouble with corrosion 
in this section.” 


Corrosion is 
embarrassing 


It’s expensive, too. Not only in terms 
of equipment chewed up, but also in 
un-timely time losses and wasted 
ingredients. You save embarrass- 
ment and expense both with Ace 
chemical resistant piping, valves, 
pumps, tanks, and special lined 
equipment. 108 years’ experience 
at your service. 


Flexible poly SUPPLEX 
pipe, ideal for fops in economy 
water lines, 

drains, under- 

ground pipe or i 

conduit. Sizes 

Y% to 2”, long : 

coils, NSF-ap- ~ 

proved for 

drinking water. 


Bul. CE-57. bs c 
is 


RIVICLOR 
for ageless strength 


All-purpose rig- 
id PVC. Sched. 
40, 80 & 120, % 
to 4”. Threaded 
or socket-weld 
fittings. Valves 
Y% to 2”, NSF- 
approved. Bul. 
CE-56. 


Improved de- ACE Gear Pump 
sign... now 12 
gpm. All wet- 
ted parts acid- 
resistant, wear- 
resistant Ace 
hard rubber. 
Finest availa- 
ble. Bul. CE-55. 


World’s best HEADQUARTERS 
chemical valves 

. +. at moderate 

prices, All-plas- 

tic,rubber-lined, 

or all-hard-rub- 

ber. 4%” pet 

cocks to 24” 

gate valves. 


| ACE processing equipment of rubber and plastics 


. 


AMERICAN HARD RUBBER COMPANY 


material handling 


(Continued from page 88) 
of the V-belt drive center 
distance. 

Screw Conveyor Drive is a 
development of Dodge Manu- 
facturing Corp., Mishawaka, 
Indiana. 

For more information circle 
7100 on Reader Service Slip. 


Portable belt conveyor 
extends or retracts 


Adjusts quickly as load 
volume changes 


Features: Redesigned model 
has streamlined housing, with 
the extendable portion of con- 
veyor bed now of full width. 


Adjusts for loading and unload- 
ing cars, trucks 


Extendable portion reaches 
well beyond edge of belt and 
over link arm_ connection. 
These refinements enhance 
utility of conveyor in loading 
and unloading operations. 

Extendoveyor is built by 
The Standard Conveyor Co., 
North St. Paul 9, Minn. 

For more information circle 
7101 on Reader Service Slip. 
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Have you 
changed 
your 
address 
recently? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just 
send us your new address... 
use the convenient form be- 
low. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including 
company, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 


Your Name Present Title 


DIVISION OF AMERACE CORPORATION 
Ace Road * Butler, New Jersey 


48 
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TRANSPORTATION 


Light, compact two-stage blower (mounted between wheels) con- 
nects with customers’ pneumatic handling systems 


Trailer blows flour 
to high bins 


Bulk flour blown into, out of 47,000-Ib 
capacity truck-trailer in 2 hours 


A blower system suspended 
beneath a trailer body un- 
loads the trailer’s 47,000 lb 
of bulk flour in approximately 
1¥% hr. 

Light and compact, unit has 
sufficient capacity to deliver 
to the high bins of some cus- 
tomers of Eckhart Milling Co., 
Chicago.* 

Schematic drawing shows 
the unloading unit as essen- 
tially a two-stage blower (24 
x 12 x 12” and 21 x 12 x 12”) 
and a rotary air valve. The 
rotary positive blowers are of 
aluminum and together weigh 
only 325 Ib. 


*Eckhart recently has added a second 
truck-trailer, of 50,000-lb capacity, using 
an identical’ blower system. 





Schematic arrangement 
of blower system as 
suspended from delivery 
trailer. One motor 
drives both blowers. 
Simple valve manipula- 
tion permits unloading 
from either side of 
trailer 
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1958 


ROTARY 


Rotors have three lobes as 
opposed to the usual two. 
Second stage unit discharges 
at 18 psig. One 30 hp motor 
drives both blowers. 


Revolving door valve 


The air valve is similar to a 
revolving door, placed on its 
side. It feeds flour from the 
trailer to the air stream, at 
the same time preventing air 
from blowing up into trailer. 

In general, valves of this 
type may have 8—12 pockets. 
This one rotates at about 30 
rpm. 

Air lines are so arranged 
that portable hose which con- 

(Continued on next page) 





AIR INTAKE 
FILTER 


BLOWERS 
2"°STAGE I*"STAGE 














You smi sli 


in 


andlin ng 


Produce 
win Generalift® 


WIREBOUND PALLET BOXES. 











Only Generalifts® Have ALL These Features 


@ Hardwood Construction 


ads. St 
@ Exterior Cleats 
GT ca 
free of br 
r Telek 4 
. ee vd Salah 
Give add 
life, easily 
quick disassem 
® Ventilation 
Slatted sides and skid 


ee hme tt ttt 
Permits fork or tractor 


entry. Simplifies sta 


Typical Produce 
handled in Generalifts 


Apples 
Carrots 
Grapes 


Grapefruit 
Green Beans 
Oranges 
Potatoes 

Sweet Potatoes 
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Growers, Processors, : Pre-Packers 
save Labor, Money—Improve Quality 


There are big economies in the bulk handling 
of agricultural products—and even bigger 
economies when Generalift Wirebound Pallet 
Boxes are used. The combination of rugged 
resawn northern hardwood and wirebound 
construction gives these pallet boxes great 
strength, longer life. They’re built to with- 
stand the rigors of exposure, rough use, heavy 
loads and high stacking in storage. 

They are widely used to harvest, handle, 
store and ship bulk loads of literally every 
fruit and vegetable with impressive records of 
savings and service. Initial investments are 
quickly recovered by pallet box economies. 

Generalifts are available in several standard 
types and sizes to fit every agricultural need. 


Exclusive Generaloops 
Generaloop closures speed 
assembly and disassembly 
of pallet boxes and pro- 
vide strongest closure 
available in a reusable 
pallet box — double wire 
strength and double mi- 
tered cleats at each corner, 


Ls * * * « J 





GENERAL BOX COMPANY 1863 Miner Street, Des Plaines, Ill. 





Contact your Nearest 
Generalift Dealer or 
write for the 
name of the 
dealer nearest you. 






















NEW FREE BULLETIN 


For complete in- 
formation about 
sizes and types 
available, see 
the New Agri- 
cultural Gener- 
alift bulletin. It 
is full of money 
saving ideas. 
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Awe: 225P......65... 350 WSP 550F, 1000 WOG 
B—No. 260P........... 300 WSP 550F, 600 WOG 
CaoNe. 245P........... 200 WSP 550F, 400 WOG 
Du Ne. 237P.. 2.020655. 150 WSP 500F, 300 WOG 


E — ‘500 Brinell” Stainless Steel Plug Type Seat and Disc 


Walworth offers four lines of Bronze Globe Valves 
with stainless steel, plug-type seats and discs. Ad- 
vantages of these valves include: 


© Stainless Steel Plug-Type Seats and Discs, heat-treated 
to a minimum of 500 Brinell hardness reduces wire- 
drawing to a minimum. Seats and Discs are machined 
and fitted simultaneously, assuring perfect mating. 


© Deep Stuffing Boxes with Glands are fitted with rein- 
forced, molded packing. Valves can be repacked under 
pressure when fully opened. 































For Longer Bronze Valve Life... 


“500 BRINELL” PLUG-TYPE 
STAINLESS STEEL 
SEATS AND DISCS 


150 Ib. 200 Ib. 300 Ib. 350 Ib. 


* Oversize Stems, made of high tensile strength silicon- 
bronze, assure long life. ’ 


* Rugged Body Hexes, are flat on top; do not inter- 
fere with wrench gripping body-to-bonnet union ring 
connection. 


® Bodies, made of Composition M bronze (ASTM 
B61), have ample wall thickness to provide high 
safety factor. 


© Patented Handwheels are air-cooled and designed 
with a “finger-fit grip.” Makes turning easy even 
when wearing greasy gloves. 


© Identification Plates secured by lock-washer under 
stem nut, show Figure Number of valves and make 
re-ordering sure and easy. 


FOR COMPLETE INFORMATION, SEE YOUR WALWORTH DISTRIBUTOR OR WRITE FOR ILLUSTRATED CIRCULAR 





WALWORTH 


750 Third Street, New York 17, New York 


SUBSIDIARIES: @UJJD Auoy s7eeL PRODUCTS CO. Cambs CONOFLOW CORPORATION 
SW SOUTHWEST FABRICATING & WELDING CO., INC. 





WALWORTH COMPANY OF CANADA, LTD. 


7102 on Reader Service Slip 








M&H VALVE & FITTINGS CO. 






Blows flour 
nects trailer blower system 
with customers’ pneumatic 
lines may be connected from 
either side of truck. 

Body of trailer is tapered 
downward and has a screw 
conveyor at bottom. This con- 
veyor, in two sections, brings 
flour to the centrally located 
rotary valve. 

A small diameter take-off 
from blower system blows air 
up into conveyor housing at 
several points along its length 
to aerate flour and keep it 
free-flowing. 

In unloading a truck, driver 
plugs in an extension cord for 
the motors, makes the pneu- 
matic hose connection, pushes 
the start buttons, and the un- 
loading is completed in about 
1% hours. 


Pneumatic loading 


Eckhart originally loaded 
the truck by screw conveyor, 
requiring two men to trim the 
load manually during the last 
15 minutes of loading. 

Now, a blower system con- 
veys the flour right into the 
truck; loading requires ap- 
proximately 50 minutes vs. 
the two hours formerly re- 
quired. 

Truck-loading blower sys- 
tem is similar to the unloading 
system but uses only one 
blower, the distance the flour 
is blown being short (60 feet) 
and horizontal. 

Screw conveyors bring flour 
from storage bins to a hopper 
having a rotary valve outlet. 
Valve discharges into the air 
stream, and flour is blown into 
truck at a rate of about 1000 
Ib per min. 

A slotted pipe running along 
top of truck distributes the 
flour inside. Blower operates 
at 8 or 9 psig and delivers 320 
cfm at 1900 rpm. 

Only labor required in this 
operation is to connect and 
disconnect the air system with 
the truck, and to start and 
stop the proper screw con- 
veyor, blower and _ rotary- 
valve motors. 

Blowers for loading and un- 


loading bulk flour delivery 
trailer are manufactured by 
The Miehle-Dexter Div. of 
Christensen Machine Co., 100 
N. 4th St., Racine, Wis. 


For more information circle 


7103 on Reader Service Slip. 
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transportation 


Federal, state activity 
on highway taxation and 
finance summarized 


Part II of a three part series 
on highway transportation 
legislation in 1957 is covered 
in a 26-page booklet, “High- 
way Taxation and Finance”. 

Included is information on 
protection of highway funds, 
motor fuel taxation, registra- 
tion fees and special taxes, 
reciprocity, highway bond is- 
sues, toll roads, and highway 
study committees. 

“Part II, Highway Taxation 
and Finance” is available from 
National Highway Users Con- 
ference, National Press Bldg., 
Washington 4, D. C. 


‘Shortest length’ truck 
permits longer trailer 


Heavy duty truck tractor 
measures 89 inches from front 
of bumper to back of cab, 
making it shortest of its type 
ever developed in America, 
maker states. 


13" shorter than conventional 
semi arrangement 


Shorter dimension permits 
use of longer trailers without 
exceeding state length limits, 
also allows loading an extra 
300 to 400 Ib on front axle. 

Reduced length was 
achieved by moving cab for- 
ward and allowing engine to 
project into cab. Engine tilts 
slightly to right for more than 
normal driver space. 

Fiber-glass cowl in cab is 
easily removed, allows access 
to engine for major overhaul 
in place. 

B-66 gasoline, and B-67 die- 
sel tractor trucks are develop- 
ments of Mack Trucks, Inc., 
1355 W. Front St., Plainfield, 
New Jersey. 

For more information circle 
7104 on Reader Service Slip. 
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Look for these features on the finest freezer doors 


. ». Jamison Vap-r-tyt’ Lo-Temp Door has 
unmatched record of dependability and economy 


VAP-R-TYT 


METAL CLADDING 


All metal seams locked 
and soldered 


Penetrating bolt holes 
sealed 


Prevents penetration of 
moisture under high 
vapor pressure 


INFITTING DESIGN 


P Tere j 
Re | KASS 
SY 


Requires less space than 
overlap type 


Fits into wall 


Requires shorter radius 
of swing 


E-Z OPEN 
TWO-POINT 
FASTENER 


JAMISON 
FROSTOP® 
(optional) 


Keeps doors from freez- 
ing shut 


Safe temperature range 
eliminates dangers of 
overheating or conden- 
sation 


Permits selection of any 
temperature between 
60°F and 120°F 


Carries Underwriters’ 
Laboratories Inc. label 


ADJUSTOFLEX 


How good your freezer door performs depends on its 
basic design and construction. Jamison Lo-Temp 
Vap-r-tyt doors—proven through years of service in 
all types of installations—are today’s economical 
answer to modern freezer operation. Write today for 
catalog Section 4 to Jamison Cold Storage Door Co., 
Hagerstown, Md. 


JAMISON 
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really move the goods! 


Granted—the Mack Model N is a sweet looking 
job, a real prestige-booster for any outfit. But, like 
its famous conventional B Model brothers—the 
Mack Model N is the most rugged, reliable, eco- 
nomical performer in its field ...a Mack from the 
word “Go!” Sure... Mack Model N’s have— 


the power to move more goods. Mack Model N’s offer 
a spread of gasoline or Diesel powerplants up to 205 h.p.— 
more than enough to meet your every need for power and 
performance. 

the stamina to move more goods. Macks are built to 
standards no other maker reaches. These husky haulers are 
famous for the greatest freedom from road stoppages and 
down time of any truck—anywhere. 


the handling characteristics to move more goods. 
Model N’s shorter length, air shift, air boosted hydraulic 
clutches, air brakes and option of power steering mean 
fatigue-free drivers who stay alert and efficient all day long. 


If you’re plagued by the three C’s—costs, conges- 
tion and competition—then call your Mack branch 
or distributor and take a long look at powerful, 
dependable Mack Model N trucks and tractors. 
And include your best driver and ace mechanic, too! 
Mack Trucks, Inc., Plainfield, New Jersey. In 
Canada: Mack Trucks of Canada, Ltd. 


MACK 


first name for 


TRUCKS 


7107 on Reader Service Slip 


94 


; new 
i literature 


Selects correct pump for 
maximum life in handling 
liquid food products 


Full data on capacities and 
dimensions of complete line 
of stainless steel centrifugal 
industrial pumps is included 
in 4-pg bul. 

Seventeen models in two 
basic series are covered to 
match pump to job for maxi- 
mum life in handling liquid 
food products. Bul features 
chart to make selection of 
proper pump easy. 

Bul H-1336, “Stainless Steel 
Centrifugal Industrial 
Pumps”, may be _ obtained 
from The Creamery Package 
Mfg. Co., 1243 W. Washington 
Blvd., Chicago 7, Ill. 

For your copy simply circle 
7108 on Reader Service Slip. 


QM symposium notes 


Following symposium pro- 
ceedings on military subsist- 
ence problems are available: 
browning research contribu- 
tions to ration stability, dry 
whole milk, precooked frozen 
foods, yeast in baked prod- 
ucts, natural food flavors, 
evaluating nutrition, storage 
of semiperishable subsistence 
items, canned tomatoes, low- 
temp test methods and stand- 
ards for containers, MSG 
symposia I, and II. 

Copies secured through the 
Commandant, QM Food and 
Container Institute, Research 
and Engineering Command, 
1819 W. Pershing Rd., Chi- 
cago 9, IIl. 


How to operate 
a dairy plant 


“Dairy Plant Management” 
presents a complete discussion 
of problems and practices in- 
volved in setting up a dairy 
plant. Major emphasis is 
placed upon labor relations, 
business management, busi- 
ness law, and plant efficiency. 

Among new aspects of dairy 
management included are 

(Continued on page 96) 
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new ” . 
literature 


Trucks ride . x 
on air ; — cileinil ' 


New designs 
of tractors built 
around air sus- 
pension systems 
can reduce ve- 
hicle weights by 
almost a_ ton, : , ‘ a: 4 WY i “| ; tte 
increase pay- : a, © nu ia Ps 
load capacity of - via 
trailer, says r ; i 
Donald J. La- f ‘ ae . s 
Belle of General . i” : ba, % hs 
Motors’ GMC o 7 td th Pee 
Truck & Coach “ —— : 
Div. e. a 

Reason is the ' 
lower structural 
strength re- 
quirement. lee 3 
Since air sus- 4 i. eee 
pension system P 3 
absorbs most 7 on 
high-frequency 
vibrations and 
shocks, structur- 
al strength re- 
quirements will 
be much lower 
and lightweight 
materials can be 
substituted for 
steel. 

Also, new 


frame, wheel, : | \ a ean 


eS 


Os (ste 





and tire de- 





signs, as well as Ne any 4 7 


lms costly oy ol La: ne my P as and BEANS... 


methods will 
provide new ef- BE AN ae ee 
ficiency and cia 
savings. — = 
LaBelle em- a BLISS 


phasized that to 


fully realize po- , 
tential of air Noh RQ eee . This can tester detects invisible “leaks”... is typical of the variety of 


s i “ ae . 
a tak a /| high-efficiency Bliss equipment that Stokely-Van Camp uses to make 
tor and trailer | — its own cans. 


must have them. If you make your own cans... or are thinking of it, check with 
Bliss. Chances are that a ciausilbiibilen Bliss-built and equipped “ ‘turn- key” 
plant can take the headaches out of the job for you. But whether it’s a 
complete plant you need, a battery of machines or a single can tester, 
see your Bliss representative first. 









; For 
more information 
on product at 


oe 
right, circle 7109 ee, E. W. BLISS COMPANY - Canton, Ohio , 







see information 


request blank ; : : 
request blan BLISS is more than a name... it’s a guarantee 


Oppo: 
PPosite last page. SINCE 1857 
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These are both 5 hp motors! 





60% shorter— 


but with radial air-gap design! 


NEMA rating 
in60% } 
less space 


New Louis Allis Pancake Motor preserves all the advantages of conven- 


tional motor construction 


The new Louis Allis Pancake Motor is your solution to 
trouble-free power in any space-cramped motor application. 
The Pancake is a remarkably short flange-mounted motor 
— up to 60% shorter and 33% lighter than standard motors 
of the same rating! And it is built in conventional radial 
air-gap design! 

It’s done by an ingenious forming process which literally 
compresses the end coils of a conventional radial air-gap 
motor into an exceptionally short length. The result is a 
compact, light motor ideally suited for horizontal or vertical 
mounting on machine tools, roof ventilating fans, or any close- 
quarter installation where space is a critical design factor. 
What’s more, this is achieved without sacrificing a single 
desirable characteristic: the stator still contains the same 
iron and copper as standard Louis Allis motors . . . standard 


SM-108 A 


NEMA service factor is maintained... high insulative values 
are retained by using proved Louis Allis varnishes and new 
insulating techniques . . . over-sized pre-lubricated bearings 
are used to guarantee long bearing life . . . and the entire 
motor is enclosed in an industrial-type cast-iron housing 
designed to shrug off abuse! 


The housing and flange are cast in one piece: this permits 
extra-accurate internal machining which extends bearing 
life and reduces noise levels to a new low. 


Investigate the Pancake Motor through your local Louis 
Allis District Office. Sized from 1 to 15 hp, at 1800, 1200, 
and 900 rpm, in open drip-proof and enclosed non-ventilated 
or fan-cooled enclosures. Write for Bulletins 2100 and 2150 
to the Louis Allis Co., 462 E. Stewart St., Milwaukee 1, Wis. 


LOUIS ALLIS 


MANUFACTURER OF ELECTRIC MOTORS AND ADJUSTABLE SPEED DRIVES 
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new literature 


(Continued from page 94) 

plant layout and construction, 
causes and control of plant 
losses, training of employees, 
common dairy laws, and 
methods of financing a busi- 
ness. : 

“Dairy Plant Management”, 
by Paul H. Tracy, Professor 
of Dairy Technology, Univer- 
sity of IIllinois; George D. 
Armerding, Western Sales 
Manager, Mojonnier Bros. Co.; 
and Harold W. Hannah, Pro- 
fessor of Agricultural Law 
and Associate Dean of Col- 
lege of Agriculture, Univer- 
sity of Illinois. 439 pp, $8.50. 
Published by McGraw-Hill 
Book Co., Inc., 330 W. 42nd 
St., New York 36, N. Y. 


Nuclear radiation in 
agriculture and food 


Final volume in The Geneva 
Series on the Peaceful Uses 
of Atomic Energy concerns 
techniques and effects of ap- 
plying nuclear radiation in 
agriculture and food fields. 

Subjects covered include 
cold sterilization of foods, con- 
trol of trichinosis, use by 
Hawaiian sugar plantations, 
radioisotope studies of soils 
and fertilizers, contributions 
to crop improvement, eradica- 
tion of insects, and genetic and 
biological hazards of nuclear 
radiation. 

“Nuclear Radiation in Food 
and Agriculture” by W. R. 
Singleton, 380 pg, is available 
for $8.50 from D. Van Nostrand 
Co., Inc., 120 Alexander St. 
Princeton, N. J. 


Lists 60 films about 
canning industry 


Booklet, first issued in 1956, 
contains short descriptions 
about 60 films. Fifteen new 
films have been added. In- 
cludes for each film: type of 
preferred audience, technical 
specs and length, and to 
whom requests for prints 
should be addressed. 

“Films about the Canning 
Industry”, 36 pg, issued by 
National Canners Assn., 1133- 
20th St., NW, Washington 6, 
District of Columbia. 
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Portable Sealer requires no 
Long Compression Unit— 


Turns cases upside down to 
compress glued tops 


Operation: Filled cases are delivered to Sealer on conveyor. Cases move up 
incline on non-slip corrugated grip-top belt. Flaps are automatically tucked in 
and glued ... then top flaps are folded down onto glued surfaces. As case 
reaches top of incline it is turned upside down onto a slide which delivers 
it to pallet or conveyor. 


Another first for Standard Metal Products Co. A revolutionary case 
sealer that eliminates costly, space-consuming compression units . . . turns 
filled cases upside down to let the weight of each case compress its own 
glued top as it is transported on conveyors or stored on pallets. 


Completely portable case sealer rolls on heavy duty casters from one 
case loading operation to another . . . handles a wide range of case sizes 
up to 16” wide, 20” long and 12” high. Unit is 3’ wide, 9’ long. Weighs 


approximately 800 Ibs. 


123 N. Racine Ave. 

Chicago 7, Ill. : : 

Phone: MOnroe 6-1168 | M E TAL | 

re ye 

STANDARD METAL PRODUCTS CO., 123 N. RACINE AVENUE, CHICAGO 7, ILLINOIS 


GENTLEMEN: We are interested in your recommendations in regard to the food processing | 
equipment checked, or déscribed in letter attached: 


] coolers {_] exhausters (_] pasteurizers 
[]ean washers []case-sealers [_| electronic pickle-perforators 


{] accumulating tables | 
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EXPERIENCE 


TRIANGLE PA 


The experience of these three 
satisfied Triangle users point out the 
basic reasons why so many leading 
packagers rely on Elec-Tri-Pak. Here 
are three features any packager should 
look for and buy in net weight fillers: 


WHITE HOUSE wanted accurate 
filling and gentle handling. 
Elec-Tri-Pak weighs and fills delicate 
instant dry milk at guaranteed accu- 
racy of + 1/32.0z. on 85% of packages 
and + 1/16 oz. on 97%. White House 

Milk Co., Manitowoc, Wisconsin. 


CHASE wanted versatility. 
Elec-Tri-Pak flexibility and ease of 
changeover permits them to handle 
as many as 50 to 60 different confec- 
tionery items on one machine. Chase 
Candy Co., Chicago, Illinois. 


KELLOGG wanted speed. High 
speed weighing and filling of a 
difficult-to-handle product were the 
Kellogg Company’s prime requisites 
for net weight scales on their new 
T-BONE packaging line. The Kellogg 
Company, Battle Creek, Michigan. 


Whether you're filling candy or 
peanuts, noodles, marbles or insecti- 
cides, Triangle has the machine and 
the know-how to put profit first in 
your packaging picture. Write for 
details. 


Ask about the deferred payment plan. 


“ 6638 W. Diversey Ave., Chicago 35, Ill. 


KAGE MACHINERY CO. 
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or developments discussed herein, as you read this issue, READER 
ask our READER SERVICE DEPT... . use this sheet 

As you read editorial articles and advertisements which interest you, on which you'd like more information . . . SERVICE 

note key number under each and circle this number below. Then fill in your name, title, company, main product 

and address at the bottom of this sheet and mail . . . no postage, no envelope necessary. lelenaatles will come SLIP 


to you direct, without obligation. 





for items with* 
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6930 6959 6986 7013 7040 7067 7094 
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6953 6982* 7009 7036* 7063 7090 
*Since there are several items covered by this num- 

ber, please list this number with the specific item 

on which you want additional information in the 

“Multiple Listings” column at right. 

Please type or print and be sure to give your title and main product of Company 
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If you want more information on ingredients, processes, controls 
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Tear Off Here 


Special subscription request-qualification form for use of 





Management and technical 'men who wish to receive 


FOOD PROCESSING without charge 


... fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 


engineer, or equivalent responsibility . . . in a 


essing is an important factor... 


lant of substantial operations* where food proc- 
OD PROCESSING will be sent to you without charge or 


obligation . . . if you request it. Use form below. 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your in is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. 


Please print or type 
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Street Address of Company 


City Zone No. State 


*"substantial operations” does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also’ like to 
teceive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address ... Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Please print or type 
Former Company Affiliation #838 = 


Former Address 


Present Company 
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Street Address of Company 
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Just mail this request to 


READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 


See other side of this sheet 
2» 








































WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


lf others in your plant also would like to receive FOOD PROCESSING .. . and if they 
qualify as outlined on the reverse side of this sheet .. . list their names below. . . 
lease print or type, then mail this slip to READER SERVICE DEPT., FOOD PROC- 
Es SSING, I 11 East Sense Place, Chicago 11, Illinois. 
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IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING pers nally 
and without charge, see reverse side of this sheet 


See other side of this sheet 
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that’s 
interesting 


Quality 
control 


Ice cream was 
a favorite del- 
icacy of the 
Emperor Nero. 
If a shipment of 
mountain snow 
for the imperial 
ice cream ar- 
rived as_ slush, 


he vented his dis- 


pleasure by ex- 
ecuting the gen- 
eral in charge. 

With the re- 
cent issuance of 
ice cream stand- 
ards by the Food 
& Drug Admin- 
istration (Foop 
ProcessInG, May 
1958), the US 
now has a quali- 
ty control meth- 
od that is less 
drastic but 
equally effec- 
tive. 


Brightening 
“brown”’ 
flavors 


Flavorists at 
Givaudan Fla- 
vors, Inc., New 
York City, have 
a rule that all 
“brown” flavors 
are improved by 
adding correct 
amount of salt 
to the food to be 
flavored. 

By this rule, 
rum, maple, co- 
coa, walnut and 
butterscotch fla- 
vored foods re- 
ceive their dash 
of salt whether 
they are can- 
dies, puddings or 
Ice cream, 





For 

More information 
on product at 
right, circle 7113 
see information 
request blank 
Opposite last page. 
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Which milk product is best for you? « 





Sweet Dairy Whey 


PMS Cm la Me em 
improves quality and reduces cost 












Teknikan 


PAM time ult ee et 
well-known special dairy solids flavor 


Powdered Milks i 





ae 


Lactose 
The low-sweetening milk sugar 
that works wonders 

Timielel:Miclauler 





Angel-Whip 


eh tL 4:2 ty — te High quality, low cost whipping 
TOP alt: Mae Heat TT.) - as a Te mit Mde hteMlal latte 
Instant Nonfat Dry Milk... a 7 ron Ss ' shortness and shelf life 






all of extra grade quality 


THE Man from Western knows the answers to your 
milk problems. 

He is a trained technical specialist, qualified to 
recommend the milk fraction best suited to your 
operations. And he offers you the largest variety of high 
quality milk products available from any single source. 

Every Western product...from pure Lactose to 
powdered whole milk...meets rigid quality control 


(elise 


= 





ASK THE MAN FROM WESTERN 





standards. Buy them individually or in prepared blends 
for particular applications. You can depend on each 
lot to deliver uniform results. 

Let the Man from Western show you how these 
rich dairy ingredients can improve your products and 
profits. He’ll be happy to furnish you working samples 
and detailed technical bulletins. Or write: Technical 
Service, Department 17F. (Be sure to state application.) 


estern a Company 


Appleton, Wisconsin 


WORLD-WIDE SUPPLIER OF HIGH-QUALITY MILK DERIVATIVES 





Exchange Brand Concentrated Lemon Juice 


the pivs 4n your proauct 


Today there are too many just-alike brands of most foods 


thats * pivws 4m your purse 


Exchange brand Concentrated Lemon Juice may give your product a perceptible advantage 


in its field, is @ selling ingredient on your label. Ask us for a product test. 


WHAT IT DOES WHERE it’s USED 


Improves flavor or palatability Baby foods ° Canned figs 
is nature’s most effective anti-oxidant Canned freestone peaches 

Frozen freestone eaches 
Preserves color, texture and flavor during and after P - 


processing Mayonnaise ° Salad dressings 


Cocktail sauc -aci i 
Reduces pH and required autoclave temperature of - + acid fruits 


low-acid foods Jellied salads and aspics 


, a Fruit nectars 
Reduces bacteria count of non-sterilized foods, fresh or : fee foods 


frozen Pared or diced fruits and vegetables 


Vv t me ; 
Retards enzymatic deterioration of fresh foods, especially —r ante a, cocktails 
Breaded shrimp ° Fruit pie fillings 


fish and seafoods 
Canned sea foods ° Fruit drinks 


Retards development of trimethylamine and other 


Canned ve etables Prune jui 
r alkamines in fish and shrimp 9g " juice 


Preserves and jellies 
Enhances flavor of low-sodium dietetic products Fruit-flavored beverages 


Increases and protects potency of ascorbic acid, helps its Low-sodium diet products 
penetration and absorption ascorbic-treated foods 


ca 
Sunkist Growers Exchange Brand Concentrated Lemon Juice 


Industry Sales Division ° Products Department ° 720 E. Sunkist Street, Ontario, California 
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GIBBERELLIN... 


The ultimate agricultural chemical? 


A gardener’s novelty today, these strange plant hormones 
already show promise on a commercial scale, page 22 





This issue also features General Foods’ approach to profit- 
able products, Green Giant’s new plant, and toxicolo- 
gist Oser on dispelling food additives confusion 


For other news and ideas in packaging, 
ingredients, instrumentation, material 
handling, maintenance, and 
sanitation...See table of 
contents, page 5 






4 PUTMAN, PUBLICATION 


eee OCLC for Industry” $1.00 the copy 
es ‘i ‘ a oe Circulation over 39,000 


tye 
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Specify glycerine with confidence 


Conveniently located storage facilities 
assure prompt delivery, 
from a drum to a tank car 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION 


Atlanta * Boston * Chicago * Cleveland * Detroit » Houston « Los Angeles « Newark « New York © San Francisco « St. Louis 
IN CANADA: Chefnical Division, Shell Oil Company of Canada, Limited, Montreal * Toronto * Vancouver 
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interesting 


Cannery Row 
future fishy 


The sardine is staging , 
comeback in Northern Cali. 
fornia waters, and may he 
present in sufficient number 
for commercial fishing in two 
years. Spawning, this year, is 
occurring as far north as 
Monterey, reports Dr. Albert 
Tester, head of biological re 
search for US Bureau of 
Commercial Fisheries. 

Until its decline in the late 
’40’s, the sardine catch kept 
more than 100 boats and a 
dozen Northern California 
canneries busy during the 
six-month season. Catch in 
the peak year of 1936 was 15 
billion Ib. Last year, it was 
only three per cent of this 
amount. 


Tin from Iron Curtain 


Strange appearance on Free 
World’s markets during 195] 
of 7000 lb of impure tin from 
behind Iron Curtain raised 
some expert eyebrows. Sur- 
plus production in Commv- 
nist areas is doubtful. Hence 
move appears another attack 
on critical, non-Communist 
nations whose economies de- 
pend largely on tin production 
— Malaya, Indonesia, Thai- 
land, Burma, Bolivia, Belgian 
Congo and Nigeria. (From 
“Tin News” of The Malayan 
Tin Bureau, Washington, 
District of Columbia.) 


More sissy than sassy 


Prepared mustard of mili 
character has nearly swep! 
away the strong biting vati- 
ety made from dry mustard 
and water. Mild preference 
reportedly nine-to-one among 
big, strong Texans and othe! 
inhabitants of South and 
Southwest. New Englanders 
and New Yorkers, howevel, 
prefer mild over wild by om 
ly two-to-one. (From Arthur 
W. Baum’s article on R. 1 
French Company, Saturday 
Evening Post, April 5, 1958) 











“Grab a bite’’ 
about right 









Trying to spear a bite of 
steak that insists on floating 
about the cabin may be a 
common experience for space 
travelers. Upon entering 
space, man will encounter the 
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the 
n in 
s 15 problem of weightlessness, 
was points out Maj. Gen. Charles 
this J. Bondley, Jr., Director of 
Supply and Services of US 
Air Force. Since nothing will 
have weight, water will not 
pour from a container. A pea- 
nut placed on the tongue will 
likely float out if the mouth is 5 
Free left open. A regular meal aya Aa) g Fa ya WA i i 
1957 would be all over the cabin. : 
from One suggested answer — re- he) your produ es wi th 
aised placing open containers with 
Sur- squeeze containers and tubes. 
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pineapple flavors 








Too cold too soon 







thai- Research at Oklahoma Ex- 
gian periment Station shows that 
‘om rancid flavor development in 






freshly drawn milk may be 
largely due to rapid cooling. 
One hour’s delay in cooling 
prevented rancid flavor in at 
least 80 per cent of samples 
.. (From May 19, 1958, Flavor and Pineapple Mercaptan 

‘Farm Paper Letter” of based on the fresh tropic Tels 
USDA Office of Information, on 
Washington 25, D.C.) 
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Four delicious forms: True-Fruit 
Wonex, Extra Concentrated 
True-Fruit, Neorome Imitation 











of wonderful Hawaiian pineapple. 
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aie Gourmet baby food 
ee : nia e ea! 
i trained Macaroni, Tomato, ; Z " bd 
dess oo and Bacon is the newest Cars 1001 Goodwin Ave., Los Angeles 39, Calif 
a. addition to the Gerber line of 
< foods for young babies. The eet eae 
hur mildly seasoned, strained soup Branches throughout the World 
T 18 packed in convenient 4% 
i 0z size, is priced the same as 
58) other Gerber strained meat 






and vegetable combinations. 
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Tailored to meet exacting 
food specifications... 


® 
Rey corn syrup—high in total sugar content 
—lowest viscosity of any corn syrup—easy to handle 


€s LO Be E° corn syrups—medium and reg- 


ular conversion—available in a range of viscosities 








IN ICE CREAM 





IN FRUIT PIES 











































Sho ie SCS, SMART ow 


IN CONFECTIONER IN CANNING 





Technical assistance in developing improved 





ft formulations available on request. 
(e: CORN PRODUCTS SALES COMPANY 
anus? 17 Battery Place, New York 4, N. Y. 
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Promote smooth, uniform texture, true flavor Preserve natural color and flavor of fruit 


Assure better grain control, longer shelf life Preserve true color, enhance natural fruit flavor 


over the editor's 
shoulder 










Vertical expansion 
for the ‘Giant’ 


When the above photo was 
snapped, we were touring Green 
Giant Company's can manufacturing 
facilities. Green Giant's 
president, W. F. Dietrich (right) 
was discussing the features of 
the new plant and showing me 
(left) the tinplate for can bodies. 


This tour took place during the 
multi-day open house celebration, 
signifying official opening 
of the plant. 

The operation was alive 
with action. 


Arriving at the nearby 
Minnesota river wharf were barges 
holding as much as 1000 tons of 
tinplate. Derricks were hoisting 
pallet “bundles’’ containing 
more than 1300 sheets of 
tinplate. 


Inside the plant, the sheets 
were being coated and baked with 
C-enamel, then fabricated into 
cans at rate of 400 per minute. 


Outstanding features of the 
operation are described in the 
articles on page 26. 


The plant was erected using 
modern construction methods— 
concrete panels tilted up to 
form walls and a lightweight 
roof to substantially reduce 
number of supporting columns. 


Description of the construction 
is scheduled for the next issue 
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SIMPLE PUSH BUTTON SYSTEM OPENS OR CLOSES LINE VALVES | Tuomas J. Scanton, JR. 


Director of Circulation 









, - . . é ‘ ROBERT C. McKay 
Here is a fully automatic valve, simple in construction, that is opened and closed remotely from Circulation Manager 


any desired point in your plant, either by push button or pre-timed cyclé. Stainless steel, rug- 
gedly designed with seat flush with outside ports for maximum sanitary protection and easy clean- 
ing. Ideally adaptable for the dairy, food processing, chemical and pharmaceutical industries. 







Advertising Representatives and 
offices on page 88 














VISUAL SIGNAL FOR PANEL CONTROL Subscriptions 
Optional built-in micro-switch one signal light, or can Sennen electric relay for any ceaived Qualified Readies Subeceipdons ‘tel 
action, such as operating companion valve. Unlimited possibilities for central panel control in- accepted from selected management 
stallations. Valve model available also in standard hand-operated style, with provision for easy and technical Key-men in the food 


industries without charge. To apply 








future conversion to automatic. for a qualified-reader subscription, 
: Saati _ fill in and mail the request-qualifi- 
Complete details and specifications available on request. cation form opposite last page. 






Other subscriptions — from “non- 
qualified” persons (those who are 
not key processing men in the food 
industries) — are accepted at $1.00 
the copy, or $10.00 the year. Such 
subscriptions are not counted as 
“industry circulation” on BPA 
audit reports. Accepted as con- 


lA i / SZ trolled circulation publication at 
fax 4 0 (((())) Ke Mendota, Ill. Publication office: 
eee , 1501 W. Washington Rd., Men- 


dota, Ill. Address all correspond- 


GanodH PRODUCTS CORPORATION ence to Editorial and Executive of- 


fices, 111 E. Delaware Pl., Chicago 
2409 Fifty-Second Street « Kenosha, Wisconsin 11, Il. 


Printed in the United States 






Designers and manufacturers 
of a complete line of sanitary 
valves, fittings and pumps. 
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the High (ote) of Quality 


is Griffith's! | 





4 BEAUTIFUL BUILD-UP 


Grffith’s KRUSTO Batter and Breading Mixes are gaining 
preference—for better adhesion, higher pick-up and last- 
ing crispness. Advise product you produce, how cooked, 
and degree of golden-brown color wanted. There’s a 
KRUSTO Mix to match your specifications. 


“1 Used to Get Pickled- 


‘But Now I'm Cured!” 


PRAGUE POWDER (R) is famous 
for developing maximum color and 
flavor in safest minimum time. 
There’s only one PRAGUE POW- 
DER — balanced ingredients fused 
as one in fast-dissolving crystals. For 
all pork, beef, and poultry curing 
...made or for use under U. S. Pat. 
Nos. 2,668,770-2,668,771-2,770 548- 
2,770,549-2,770,550 and 2,770,551. 





“So Round, So Firm, So Fully...” 


Griffith’s Fine Golden Cereal Binder, and Grade A Pep, 
both top-quality binders for wieners and other sausage 
meats. Each helps in retention of moisture and emulsifi- 
cation of fats. Quality control includes Sterilization treat- 
ment. Then, take KRUSTO “S” with that home-baked 
flavor of crumb-loaf for meat loaves. Fat-free. it is excep- 
tional in binding action. And Griffiths KRAKR FLOUR 
F-89 . . . another os purified by Sterilization treat- 
ment is formulated for frozen cream sauces, soups and 
gravies. 


\ 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. - UNION, N.J., 855 Rahway Ave. - LOS ANGELES 58, 4900 Gifford Ave. 


Why so Consarned Particular? 


Griffith's PEPPEROYAL (R) and Solublized 

are formulated for particular food processors. Start with 
Griffith’s own spice extractives, processed to a higher 
standard of flavor. Always uniform, to assure better and 
predictable flavor quality — as sterile as only soluble 
seasonings can be! Packed airtight in unit or batch-size 
bags with cellophane liners. (REGAL brand contains 
Griffith’s Sodium Ascorbate, for fast and longer lasting 
cured color in Corned Beef and Sausage Meats.) 





“WO TASTE”... “HEAP BIG TASTE!” 


You can’t buy better MSG, the tasteless white crystals 
that stimulate flavor buds — make everything else taste 
so much better! AND GRIFFITH’S VEGAMINE: Here’s 
a complete hydrolized protein with full, rich meaty flavor 
—a pleasing plus in quality foods. 

an 





TAMES WOULD - BE TOUGH 


Any of Griffith’s successful Seasoning and Tenderizer 
formulas will make tough beef tender. All are produced 
and tested for instant tenderizing action in high-speed 
production. Perform two functions instantaneously in the 
dip: (1) Upgrades tender quality of low-grade carcasses, 
and (2) Enhances the flavor quality of such cuts. 


, 
yt 


7119 on Reader Service Slip 








ee ee 
ee eee ee ed 


_ 























| 
I 
{ 
. 
| 



















TO MEET THE DEMAND FOR 





INVESTIGATE 





THE EMPHASIS TODAY is on more protein. Are you 
as conscious of this trend as consumers? 


KESCO VITAL WHEAT GLUTEN is being used as a pro- 
tein supplement by many food processors, includ- 
ing the baking, cereal, macaroni and health food 
industries for improving established products and 
developing new products. 


KESCO VITAL WHEAT GLUTEN is guaranteed 80 per 
cent protein. Due to this high concentration, a 
little goes a long way. Investigate how KESCO VITAL 
WHEAT GLUTEN can help you. 


SEND FOR SAMPLES, analysis and further information. 


THE KEEVER STARCH COMPANY 


COLUMBUS 15, OHIO 
Processors of Grain Products for Industry Since 1898 
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readers 





Readers are invited to submit 
their comments to: 

The Editor, FOOD PROCESSING 
111 E. Delaware Pl., Chicago 11, 
Illinois 


A new era in education of men 
for the food processing industry 
was the subject of an editorial in 
the May issue. Many interesting 
comments of readers on this edi- 
torial were published last month. 
Two more follow: 


Substantial agreement 


Madison, Wis.—I found your edi- 
torial very interesting, and can 
agree with virtually all you pro- 
pose. 


KENNETH G. WECKEL 
Professor of Dairy 

and Food Industries 
College of Agriculture 

The University of Wisconsin 


Food technology transcends 
basic sciences 


Chicago, Ill.—It will always be dif- 
ficult to define the rationale, i.e., 
the underlying reason, for a cur- 
riculum in food technology and 
science. But I believe, firmly, that 
there is one and, once articulated, 
that it can be a strong force in 
food science and technology edu- 
cation. 

Here are thoughts that might 
serve as footnotes to enunciation 
of such a “rationale.” A food 
technology and science curriculum 
ought to be founded on the idea 
that this is a “liaison” science— 
utilizing chemistry, bacteriology, 
engineering, economics, psychology 
and other disciplines as the basis 
for study of food, food manufac- 
ture and nutrition. 

Food is one of the great inter- 
ests of life—as much so as houses 
and buildings (out of which comes 
the art and science of architec- 
ture). Granted that a food research 
and development organization can 
take any good chemist and em- 
ploy him productively in a food 
chemistry project, I wonder if be- 
yond the vital work of this man 
and his colleagues in bacteriology, 
engineering, etc. there isn’t some- 
thing more important—a “science 
of food” that could transcend the 
basic sciences and make, as it 
matures, a respectable contribu- 
tion to American culture. 

It is possible that the curricu- 
lum of food technology and sci- 
ence will make its greatest contri- 
bution in this area of scientific 
liaison. 

After all, modern chemistry has 





Announcing 


economical, cooking indicator 
tag on the market 


UV. BA. pay 
*N©. 1084018 AN atte), 
PRINTED im y, a. rg ° 
M. mee, 





Aseptic-Thermo Indicator Company is proud 
to announce these additions to its long estab- 
lished quality line of COOK-CHEX. Any 
A.T.L. tag, when attached to a retort basket, 
will tell at a glance: 1) The retort basket has, 
or has not, been through the cooking process. 
2) It has, or has not, been subjected to proper 
cooking conditions. : 


These facts are important because they elimi- 
nate the usual problems of: a wrong cooking 
schedule, keeping baskets in sequence, and 
the possibility of “losing” uncooked baskets! 


Both RETORT-CHEX and COOK-CHEX 
are now produced with a new, improved 
chemical formula which can be used for 
either steam retort or water cooking. A purple 
chemical ink turns to green only after your 
proper cooking conditions have been met. 
RETORT-CHExX are available as individual 
tags with or without reinforced holes and 
strings, or in tablet form. A.T.1. Indicators 
also prove excellent as a low cost, permanent 
record for your cooking-room operation. Be 
sure of uniform quality in your food products 
. . . Send today for a complete line of free 
samples and two informative pamphlets on 
quality cooking . . . “The COOK-CHEX 
Story” and “To the Technologist.” 


USE RELIABLE PRODUCTS BY 


ASEPTIC-THERMO 
INDICATOR COMPANY 


SEND FOR FREE SAMPLES AND PAMPHLETS 





ASEPTIC-THERMO INDICATOR COMPANY FP-7 
11471 Vanowen St., North Hollywood, Calif. 

Please send the two informative pamphlets and a FREE 
supply of new RETORT-CHEX for use with a cooking 
process of____degrees F., for___minutes. 
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Improved Quality... 
Increased Uniformity... 
Added Nutritive Value 

for your Food Products 


| SHEFTENE® 
Sodium Caseinate 


Few processing ingredients you can think of can 
perform so many functions, and add so many real 
benefits to your product as Sheftene Sodium Case- 


inate — the nutritive, high-quality milk protein. 


Here are just a few of its principal applications: 


As a protein supplement in pharmaceutical, in- 
fant and diet foods! 


As an emulsifier for fats and water binder in 
processed meats! 


As a lysine-rich additive to cereals and bakery 
products! 


As a fat-blocking ingredient in making 
doughnuts! 


As a stabilizer and emulsifier in milk shake 
bases! 


As an agent to reduce shrinkage, improve body 
and texture of ice cream! 


As a coagulant and clarifier for wines! 


Samples, data and technical assistance are available 
upon request. 


Write or phone today Dept. FP-758 









HEFPFIELD CHEMICAL 
Norwich, N.Y. 


A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 









HIPPING COMPOUND 
or vegetable fat 

Adds no ‘foreign’ flavor oF odor! si 
f ble when heated — even to boiling 


dily — doesn’t ‘weep’! Outstand- 
oid sto perfect consistency! 


K POWDER 


SHEFTENE W 


An ideal milk protein concentrate f 


topping 
pletely sta 
Homogeniz , 
ing ‘keeping’ qualities! Whip 

NOT A SKIM Mit 


ample 






Write for data and s 
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areas of interest so diverse that 
the general term chemistry is no 
longer the bond of professional 
brotherhood that it was in the 
19th century. There may not be 
a Society of Chemical Technology, 
but there is an association of oil 
chemists. 

As I mentioned, the foregoing 
comments are by way of foot- 
notes to the important discussions 
that you have launched. 


MARTIN S. PETERSON 
Editor 
Food Technology, Food Research 


@ Need for the “liaison” sci- 
ence of food technology was 
ably demonstrated by men 
from industry attending the 
three-day educational confer- 
ence at Monticello. 

At this meeting, which was 
sponsored by the Institute of 
Food Technologists, it was 
unanimously agreed that food 
technology should be consid- 
ered a profession . . . that ed- 
ucators strive as rapidly as 
possible towards a more pro- 
fessional level of education. 

It is not too much of an ex- 
aggeration to say that there is 
developing among educators 
of food technology a sense of 
urgency towards achieving 
this goal. 

Certainly, unless a school is 
making a serious effort to 
achieve what the conference 
set up as a professional cur- 
riculum its course ought to be 
labeled technician training. 

Whether or not such “label- 
ing” ever achieves official sta- 
tus in the same form of ac- 
creditation is not important. 

Men who hire technically 
trained men for the food in- 
dustry have come to be criti- 
cal of the curricula offered at 
various schools . . . they have 
now set up a standard and the 
educators have agreed to 
make this standard their goal. 

— EprTor 


Objectivity on 
Fats in Foods Front 


Argo, Ill. —- Your write-up in 
the April, 1958, issue of FOOD 
PROCESSING is an_ interesting 
summary of the “Fats-in-Foods” 
research and its possible implica- 
tions. . 

(Continued on next page) 





Real Fruit® Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


You can improve your 
preduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our ‘“‘Low 
Temp” process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates ...so0 


‘Symoo! 
Of Fideity 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand pricestoday. 


Better Flavors for Better Products 


FLAVORE X oo. inc. 


302 S. CENTRAL AVE., 
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Link-Belt flat-top chains reduce 
cost of conveying food containers 


S-815 FLAT-TOP 


RC FLAT-TOP 


NY-STEEL 
FLAT-TOP 









Three types offered 
for straight-line 


conveying service 


Link-Belt flat-top chains pro- 
vide safe, low-cost conveying 
of food and beverage contain- 
ers over straight, horizontal 
paths. They carry bottles, jars, 
cans, etc., through washing, 
filling, capping and labeling. 

S-815 flat-top chain consists 
of one-piece links which dove- 
tail with adjacent links to form 
a smooth, continuous carrying 
surface. Pulling load is ab- 
sorbed by the entire link dur- 
ing chain-sprocket contact, thus 
eliminating stress on pin. 

RC flat-top chain is preci- 
sion-made for gentle, spill- 
free conveying. Special care is 
taken to assure uniform dis- 
tance between joint centers 
and top of chain so that when 
container progress is halted, 
continued travel of chain will 
not disarrange items. 

Ny-Steel flat-top chain com- 
bines smooth, resilient nylon 
carrying surface to reduce glass 
breakage and track wear, plus 
precision steel roller chain 
with the strength and dura- 
bility to carry heavy loads 
without stretching. 








Link-Belt RC crescent flat-top chain 
smoothly executes horizontal turns 


Link-Belt RC crescent flat-top 
chain simplifies conveyor op- 
erations where materials must 
be carried around corners or 
recirculated. Its great strength 
and wear value permit chain 
to be used on long horizontal 


HEADQuARTERS for Link-Belt 
products is your nearby Link- 
Belt factory branch store or 
authorized stock-carrying dis- 
tributor. Refer to the yellow 
pages of your phone book. 


conveyors and for heavy loads. 

Smooth, crescent-shaped top 
plates are of uniform thick- 
ness. In addition, all edges are 
beveled to protect bottles, jars 
and cans against tipping on 
turns or sudden stops. 





Universal crescent flat-top chain 


travels multi-plane 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are 


ink-Belt Plants, Sales Offices, Stock Carryin 
Cities. Export Office, New York 7; Canada, 
South Africa, Spri 





Factory Branch Stores and Distributors in All Principal 
carboro (Toronto 13); Australia, Marrickville, N.S.W.; 
ngs. Representatives Throughout the World. 14,770 
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Link-Belt RC universal cres- 


cent flat-top chain is designed 
for multi-plane flexure. This 
permits the use of a single 
conveyor to clear machines or 
obstructions, since chain can 
operate in a variety of paths 
. . circular, rectangular or 
irregular. Chain is equipped 
with smooth, crescent-shaped 
top plates and can handle 
loads up to 400 pounds, 









letters 


(Continued from preceding page) 


Your statements are so objec- 
tive that I am taking the liberty of 
drawing attention to a significant 
misconception concerning the com- 
position of corn oil. 

One finds in the literature quite 
a wide range in the linoleic acid 
values for corn oils. However, 
many of these oils were made 
from special hybrids or older vari- 
eties of corn unlike the kinds 
available in the United States to- 
day. 

Analyses by various _ investi- 
gators during the past few years 
show, conclusively, that the re- 
fined corn oils marketed in the 
United States today have linoleic 
acid values ranging between 50 
and 56 per cent. 

In weekly production samples 
during the past year, the iodine 
values of MAZOLA Corn Oil 
have been consistently between 
123.9 and 126.4, corresponding to 
a linoleic acid value close to 56 
per cent. 


DOROTHY M. RATHMANN 
Research Department 
Corn Products Refining Company 


@ In the further interest of 
objectivity, the statement em- 
phasized in the article that 
low fat diets increase choles- 
terol needs qualification. 

This statement is true only 
if the low-fat diet is compared 
with a diet containing rela- 
tively large amounts of poly- 
unsaturated fat. 

In general, low fat diets in 
comparison to the so-called 
normal or usual fat diets, do 
lower cholesterol. 

According to resesrchers in 
the field, including Dr. Kin- 
sell, more significant is the 
observation that high carbo- 
hydrate level (low fat) diet 
very markedly elevates level 
of plasma triglycerides. 

Until the significance of this 
increase is better understood, 
these researchers state that a 
certain amount of caution 
should be exercised in recom- 


mending low-fat diets. 
— EpITor 


For USDA Research, 
support for small farm 


Front Royal, Va. — If the wel- 
fare of the family-sized-farm 
owner is the aim of the Congress, 
it is not achieved by trying to 
maintain comparatively high com- 
modity prices by guaranteed loan 
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letters 


values, restriction of acreage, etc. 

It is not the family-sized-farm 
owner who creates the farm sur- 
pluses. It is the very highly mech- 
anized large production units that 
cause the over production and in 
turn receive a lion’s share of the 
benefit payments. 

To pay the family-sized-farm 
owner 100% parity if the expendi- 
tures were limited to the normal 
production of a quarter section 
(160 acres) of the commodity sup- 
ported seems practical. 

It would be interesting to hear 
some of the agricultural econo- 
mists, showing the C.C.C. pay- 
ments to individuals and corpora- 
tions of more than $4,000 for co- 
operation with the present farm 
programs. 

To me, a food technologist, the 
importance of food research to the 
quality and quantity of the Ameri- 
can diet as well as to the upgrad- 
ing of the farmers’ income through 
increased yields of better varieties 
of food and fiber, is obvious. 

Any reasonable increase in fed- 
eral expenditures to further these 
advantages should be welcomed 
by the public as well as agricul- 
turists. 

However, the expenditures by 
the C.C.C. to “Maintain the Sol- 
vency of the Family Sized Farm” 
has been a failure. 

Under prewar conditions, the 
old type quarter-section farmer, 
with the help of a hired hand, 
maintained a good living and 
could educate his family. At pres- 
ent, only by a great increase in 
acreage and investment in equip- 
ment can the same standards be 
achieved. 

B. T. BRANHAM 

Old Virginia Packing Company, 

Inc. 


®@ Information such as B. T. 
Branham requests is not pub- 
licly available. 

For the last four years, 
Rep. C. B. Brownson of Illinois 
has had the USDA furnish 
him lists of the five largest 
loans made by the Commodity 
Credit Corporation, each for 
wheat, rice, cotton and corn. 

Latest one is published in 
the Congressional Recor d, 
August 30, 1957. The largest 
payment to a single farm 
amounted to $1,446,605.67. 

Also of interest is the Soil 
Bank list issued May 12, 1958, 
by the Commodity Stabiliza- 
tion Service, USDA. It gives 
the names of 2422 farms re- 
ceiving more than $10,000 
acreage reserve compensation. 

— Eprror 
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FMC Bean Declusterer. Saves costly hand sepa- 
ration of bean clusters. Hooks and stripping plates 
within an inclined, rotating cylinder, do the job effi- 
ciently, materially reducing labor costs. 





FMC Continuous Bean Snipper. Snips both ends 
in clean-shearing, high speed operations at extremely 


low costs. Features stainless steel drum for less wear 
and maintenance, greatest sanitation, Easily adjust- 
able, oscillating knives equipped with safety releases 
and automatic resets, 





FMC Press-Pack Filler. Replaces 3 to 4 hand 
packers to pay for itself in a short period of time! 
Provides semi-automatic filling of whole or cut, green 
or wax beans into No. 10 and smaller cans. Assures 
accurate fill weight through adjustable, pre-measur- 
ing, telescopic pockets. 


You'll be glad you installed 
these 5 profit-building machines 
this season. Here’s why: — 





FMC Bar-Type Bean Grader. Using a completely 
new size-grading principle this unit doubles production 
capacity of conventional type machines! Check these 
capacities: up to 3400 Ibs. per hr. on whole green 
beans; up to 4200 on cut beans! 





FMC Shaker-Type Nubbin Separator, 4 brand 


new development, this machine removes all the nub- 
bins, and separates uniform length cuts from short 
cuts continuously and automatically. Capacity: about 
60% greater than conventional separators! 


| Of the dozens of new and improved machines introduced 
| by FMC to the food industries recently, none has caused 
more stir among green and wax bean packers than the five 
| shown here 

l Processors knew these machines were coming, because 
| many of them have worked closely with FMC engineers and 
developmental experts studying and evaluating the needs 
| found to exist in the field. 

| Each of these units introduces new concepts of automatic, 
labor saving design and operation. They pick up where 
l older, less efficient equipment leaves off, and bring substan- 
| tial economies to an industry that needs them. They can 
mean the difference between having a fair season and en- 
I joying a highly profitable one. 
| Your inquiry for full information will be welcome. 
| 

| 

\ 

| 

I 

| 


Putting Ideas to Work 






FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 
General Saies Offices: 
jWesTeRN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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Case 
History 


How Caterpillar 
Gets Rid of Refuse... FAST! 


At the Morton, Ill. Plant of the Caterpillar Tractor Co. 
huge quantities of trash and rubbish are generated at many indoor 
points every day. Containers are placed at these points, and as 
each is filled, a fork lift truck brings up an empty and carries the full one 
to the outside pick-up line. Here, the DEMPSTER-DUMPMASTER 
takes over. Moving down the line, the driver automatically dumps the 
contents of each container into the 24 cu. yd. packer body, where the material 
is compressed to a fraction of its former volume. This assures big 
pay-loads on every trip to the disposal area. Trash and rubbish are 
enclosed at all times. ..can’t blow or scatter... fire 
hazard is reduced to a minimum. 


THE DEMPSTER-DUMPMASTER 
The DEMPSTER-DUMPMASTER is economical! One-man operation. 
Big pay-loads from 50 to 100 cubic yards. It’s safe! Clearance lifting arms Mid. By 
never pass the cab windows, can’t injure the operator. It’s versatile! Dempster Ramshers 
Handles containers below grade or from docks. Can be See 
used for manual loading routes. Containers available in one 
through six cubic-yard capacity, with or without casters. 


Dept. FP-7, DEMPSTER BROTHERS, Knoxville 17, Tenn. 


Tl 
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Address 


Nn sicieaesicntieratannniniltitisicigalanstiliciaeca lt eliiciennistbhctbiiicimnntansasinahdeclibiln 
@ 


WRITE TODAY FOR FREE BOOK 


Dept. FP-7, Dempster Brothers, Knoxville 17, Tenn. 
Please send without obligation your new booklet, 
“How to Cut Waste Disposal Costs.” 
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This . 
month's 
best... 


Spreads range of low-fat 
diets... 


. . « for the tens of thousands who 
suffer from atherosclerosis, or whose 
serum cholesterol levels are under 
physicians’ attention. New Emdee 
Margarine, though high in polyun- 
saturated fatty acids, is a 100 per 
cent pure margarine, complying with 
all standards of identity for such a 
product, including fortification with 
vitamins A and D. Excellent as a 
table spread, it requires no changes 
in recipes when substituted for solid 
shortenings ordinarily used in cook- 
ing, baking or frying. Each 100 
grams of product contains 64 grams 
of nonhydrogenated corn oil, which 
include 34 grams of linoleic acid and 
18 grams of other unsaturated fatty 
acids. Caloric content is equivalent 
to that of other margarines — 7.2 
calories per gram, or 100 calories 
per tablespoonful. Sold through drug 
stores as a food (not a medicine), 
Emdee Margarine requires no doc- 
tor's prescription. Suggested price is 
approximately $1.00 per Ib, except 
for far-Western states. Development 
of Pitman-Moore Company, Div. of 
Allied Laboratories, Inc., 1200 Madi- 
son Ave., Indianapolis, Ind. 
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PRODUCTS 





Wraps off on wrapperless carton line . . . 


. with selection of new Thermo-Stik cartons for five frozen meat 
pies of Kermin Frozen Food Products Co., 490 Bauchet, Los Angeles, 
Calif. Packaging development features a highly viscous, extremely 
rapid-setting thermoplastic adhesive applied to a specially cut, seal- 
end construction carton. This combination provides a sift-proof pack- 
age, without need of overwrap, innerwrap or other packaging com- 
ponent. Rapid-setting adhesive permits high-speed packaging. Line 
at Kermin operates at 45-60 cartons per min rate. Other recently 
developed units have rates up to 350 cartons per min, depending 
upon product. Thermoplastic method of sealing also opens way to 
use of new protective coatings and blends of waxes and resins that 
formerly were impossible to seal with ordinary adhesives. Inquiries 
about Thermo-Stik should be addressed to The Lord Baltimore Press, 
477 Madison Ave., New York 22, N.Y. 


Eye-opening 
pack prevents 
produce pawing... 


- « yet permits 
théae- dimensional, 
"show-window" view 
of grapes, cherry to- 
matoes, peaches and 
other fresh produce. 
Celanese Lumarith 
acetate also lets fruit 
"breathe." An ingen- 
ious height control 
built into window cov- 
er adjusts to accom- 
modate different sizes of fruit, assuring attractive "chock-full" 
appearance. Basket comes in green color, to emphasize produce 
freshness, has built-in handle. Designed for fast "top" loading. Pak- 
A-Rama produce basket is development of Andre Paper Box Com- 
pany, San Leandro, Calif. 


Quick ‘‘sticks” of ham... 


- requiring only five minutes heating time from can 
to table, fit into a variety of meals and snacks. One- 
ounce sticks of chopped ham, packed ten to can, may 
be served with eggs, combined into main-dish recipes, 
sliced for sandwiches, or cut into bite-sized pieces 
for hors d'oeuvres (as shown). Ham Quicks is new 
product development of Swift & Company, Union 
Stock Yards, Chicago 9, Ill. 
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BLEACH 


o 
Xl 


Helpful hand-hold . . . 


. comprising a major 
innovation in bottle styl- 
ing, is feature of new 
bottle for liquid bleach 
product of Purex Corp., 
Lid. 9900 Ray Ave., 
South Gate, Calif. Fin- 
ger-grooved handle pro- 
vides firm, safe grip. Bot- 
tle itself is “cut away" 
under handle, allowing 
more room for hand. Cir- 
cular grooves in bottle, 
above and below label, 
accentuate the modern 
approach. Bottle and la- 
bel design by Alfred 
Sterges Associates, 439 
S. Western, Los Angeles, 
Calif. Bottle manufac- 
tured by Latchford-Mar- 
ble Glass Co. 7507 
Roseberry, Los Angeles, 
Calif. 


Oops! Our Error 


Reference to the Seabrook Farms’ 
frozen gourmet delicacies (May, 
Food Processing) failed to credit 
Container Corporation of Ameri- 
ca with manufacture of the pack- 
age for Swedish Brand Meat Balls. 





CHECK LIST 


FOR 
“PRODUCTS WITH A PURPOSE” 


. whether for a new product. . . an improved 

product ... or in the development of a theory 
.. . We invite you to check any or all of these 
items for specific information on how they 
can be utilized to your advantage. 

(] Entrapped Powdered Flavors 

(_] Butter Flavor Specialties 

C) Certified Food Colors 

_] Imitation Chocolate Flavors 

(] Coffee Flavor Specialties 

() Concentrated Citrus Oils 

(_] Coumarin Replacements 

(] True Fruit Flavors 

(] Imitation Fruit Flavors 

(_] Maple Flavor Specialties 

_] Spicearomes 

‘= Natural & Imitation Spice Oils 

(-] Pure Vanilla Concentrates 

C) Imitation Vanilla Concentrates 


] Worcestershire & other Sauce Bases 


= 


LABORATORIES, INC 


EXECUTIVE OFFICES: 900 VAN NEST AVE., (20x12) NEW YORK 62, N.Y 


CHICAGO 6 - LOS ANGELES 21 
Cincinnats 2 « Detrort ¢ Dallas « Mempus « New Orsieans.12 
St. Louis 2 ¢ San Francisco « San Bernardino 
Florasynth Labs. (Canada Ltd.) + Montreal, Toronto, Vancouver, Winnipeg 
Agts. & Dist. in Mexico: Drogueria & Farmacia Mex., S.A. Mexico 1, D. F. 
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ZL CLOSURE IDEA BULLETIN F 
For Users of Fibreboard Boxes 


ee 
CULAR STIL 


Company, Chicago 27, 


Users needing low-cost, high-volume closure 
of all types of fibreboard boxes find 
characteristics of wire stitching method 
particularly advantageous. ..economical 
...continuous long runs without frequent 
need to reload...coils hold enough wire 

for many thousands of stitches. 


Wire tangling, snagging, eliminated by 
positive brake action on Acme Steel 25 and 

50 lb. coil holders...machine or floor 
mounted. Model P1AO coil holder for single 
head stitchers holds two 50 lb. coils of 
wire...wire feeds from first coil while 
second coil is ready for instant threading 
...floor standing model...does not 

have to be fastened in any manner to floor or 
stitcher. More details in AD-159. 


Toy manufacturer uses Acme Steel Wire 
Stitcher, Model 600 Champion, to stitch 
plastic bubble to display card as protection 
over toy accordion. Stitched cards assemble 
faster, stay intact better. Operation 
described completely in W4-2 


Free Booklet, "A Guide to Better Closures" 
...an impartial report on glue, tape, 
staple and wire stitching closure methods. 
Points the way toward savings, superior 
product protection...send for your 

free copy today. 


Contact your Acme Idea Man for additional 
information and ideas on better ways in 
which wire stitching can serve. His inten- 
Sive training, backed by Acme Steel Company's 
75 years of experience with closure methods, 
are at your service. Write Dept. FGW-78, 
Acme Steel Products Division, Acme Steel 
Illinois, for information on the complete 


Acme Steel line of box, book and metal stitchers. 


\O3 
eae 


WIRE STITCHING 
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Frozen malt mix offers hot 
prospect... 


- . + for cold drinks, hot drinks, as 
topping on ice cream. Vitamin-en- 
riched mix makes 1'/2 pints of choco- 
late malted milk when added to 
three parts milk. Product has success- 
fully passed exacting flavor tests in- 
volving panel of 106 kiddies between 
6 and 16. Introductory promotions 
are underway in New England, Up- 
per New York State and Chicago. 
Package colors are brown and white. 
Fresh-frozen, concentrated, chocolate 
flavored malted mix is product of 
Minute Maid Corporation, 1200 W. 
Colonial Dr., P.O. Box 2711, Orlando, 
Florida. ; 


Key-can unlocks preserve 
market... 


. » with introduction of limited va- 
riety of premium fruit preserves in 
round (400 x 400), key-opened, col- 
lar-type metal cans by Wm. Barnes, 
Inc., 4600 Lyndale Ave. N., Minne- 
apolis 12, Minn. The two-pound, two- 
ounce cans, of a type invented for 
vacuum packaging of coffee, have 
full color body and cover lithog- 
raphy, are expected to provide 
more product "'sell." Canned pre- 
serve line is retailed in supermarkets 
and specialty food stores in seven 
Upper Midwest states. Reclosure 
type can is development of Canco 
Div., American Can Company, 100 
Park Ave., New York 17, N. Y. 
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PRODUCTS 
+ PACKAGES 


This month's best. . . 


Fashionable frozen » 
fish fillets... 


... buttered and seasoned 
with paprika, lemon and 
parsley, packed in individual 
aluminum foil pouches, and 
overwrapped two-to-a-pack- 
age in red, blue, white, gold, 
yellow and black imprinted 
aluminum foil, combine 
glamour with functionality. 
Pouches are resistant to cor- 
rosion from salt, butter and 
lemon juice, serve to retain 
natural product flavor dur- 
ing preparation. Peeling off 
perforated panel on pouch 
produces ready-made pan in 
which to bake or broil the 
fish. "Filet Regale" is prod- 
uct of Birds Eye Division of 
General Foods Corp., AIl- 
bion, N.Y. Aluminum _ foil 
pouches were cooperative 
development of Birds Eye 
and Reynolds Metals Co., 
2500 S. Third St., Louisville 
|, Ky. Overwrap, using alu- 
minum foil supplied by 
Reynolds, was designed by 
Boas & Associates, 60 W. 
52nd St., New York, N.Y., 
in cooperation with Birds 
Eye design personnel. 


New roux makes white 
sauce quick... 


» +. accounting for its name 
— Sauce-Quik. Product is a 
prepared white sauce base, 
or roux, containing low-melt- 
ing-point meat fat, pre- 
cooked wheat flour, dry milk 
solids and Ac'cent monoso- 
dium glutamate. Only water 
is needed to make the fin- 
ished sauce, consistency de- 
pending upon amount used. 
Cooking time is five minutes. 
Sauce-Quik, in two-pound 
cardboard containers, may 
be stored indefinitely under 
normal conditions with no 
refrigeration. National dis- 
tribution to the institutional 
field is underway. Product of 
Ac'cent International, Div. 
of International Minerals & 


Chemical Corp., Skokie, Ill. 
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Food line with spirited flavor . . . 


. . includes, among its 26 items, fruits, vegetables, 
pickles, preserves, juices, jellies, meat sauces, 
dressings and vinegar — all wine flavored. Wine 
reportedly is used in such quantities as to be 
abundant, yet not overpowering. Items have been 
placed in national distribution by Wine Foods, 
Inc., I711 S. Normal St., Chicago, Ill. Glass jars 
and bottles by Owens-Illinois Glass Co., I4th & 
Adams Sts., Toledo 1, Ohio. Closures by White 
Cap Co., subsidiary of Continental Can Co., Inc., 
1819 N. Major, Chicago 39, Ill. Labels by Fort 
Dearborn Lithographing Co., 6035 Grosse Point, 
Chicago, Ill. 


CORROSION-RESISTANT 


PROCESSING 
EQUIPMENT 


IS 
PRECISION BUILT 
TO YOUR 
SPECIFIC 
REQUIREMENTS 
TO GIVE 
LONG YEARS OF 
PEAK PERFORMANCE 
Tags 
LOW MAINTENANCE 


LEE METAL PRODUCTS CO., Inc. 


Philipsburg, Pa. 
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HOW YOU CAN MAKE THEM SAY “HOT DOG!” 


When it’s barbecue time anywhere it’s time for the whole family to enjoy 
an old American favorite—hot dogs. And father, mother, and kids will all 
want more when your frankfurters are flavor-enhanced with Huron* MSG, 
the monosodium glutamate derived from wheat. MSG not only helps bring 
out the delicious flavor but also locks it in so your franks will always have 
that “just made”’ taste. 

Most meat products, frosted foods, soups, and canned foods are more 
flavorful with MSG. With no flavor of its own, MSG bolsters the character- 
istic savor of each ingredient, making the whole a more tempting dish. For 
complete technical information on MSG and other Hercules products for 
the food industry, write: 





*Hercules Trademark 


VH58-4 
HURON* awh Se C= HURON MILLING DIVISION 


Virginia Cellulose Department HERCULES PO WDE R COMPANY Wilmington 99, Delaware 


INCORPORATE 


MANUFACTURERS OF AGE-IT® AND HVP®; WHEAT GLUTEN AND WHEAT STARCH 
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aa conventions 
Raat’ and exhibits 


July 27-29. International Ap- 
ple Assn., annual conven- 
tion, Montreal,- Que. 


Aug. 11-13. Western Packag- 
ing & Materials Handling 
Exposition and Conference, 
Civic Auditorium, San | 
Francisco, Calif. , 


Aug. 11-15. Gordon Research 
Conferences on Food and 
Nutrition, Colby Junior 
College, New London, N.H. ' 


Aug. 24-27. National Assn. 
for Specialty Food Trade, 
annual exposition, Waldorf- 
Astoria Hotel, New York, 
New York. 


Aug. 24-28. American Insti- 
tute of Biological Sciences, 
American Phytopathologi- 





—_—_ ~~ met pee Gale 


cal Society, American Soci- I 
ety for Horticultural Sci- q 
ences, annual meeting, Uni- t 
versity of Indiana, Bloom- ‘ 
ington, Indiana. t 
Sept. 9-12. American Chemical fi 
Society, national meeting 
and exposition, International te 
Amphitheatre, Chicago. cl 
Sept. 9-14. National Food & A 
Beverage Exposition, Munic- b 
ipal Auditorium, San An- a 
tonio, Tex. b 
Sept. 15-19. Instrument Soci- m 
ety of America, annual con- al 
ference and exhibit, Con- fr 
vention Hall, Philadelphia. “ 
Sept. 26-30. American Meat " 
Institute, annual conference bi 
and exposition, Palmer 
House, Chicago. be 
Oct. 14-16. Society of Indus- 
trial Packaging and Mate- 
rials Handling Engineers, 
SIPMHE conference and 
exposition, Coliseum, Chi- 83 
cago, Ill. th 
Oct. 25-29. American Bakers . 
Assn., annual convention, A 
Hotel Sherman, Chicago. od 
co’ 
mi 
(s 
GIBBERELLIN 
... growth regulator heralds tighter 
crop specifications. See page 22. a 
ing 
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| food regulations 


As Congress drives towards adjournment 


Food Additives bill leads list 


of unfinished business 


As reported last month, a compromise food additives bill 
may be reported out of Committee and reach a floor vote during 


this session of Congress. 


When it does it will be after ten years of debate in and out 


of Congress on this subject. Pressure for action mounts as Con- 


gress drives towards summer 
adjournment. 

As the drive toward ad- 
journment gains momentum 
in both houses of Congress, 
here’s what’s happening on 
other legislation of interest to 
food processors: — 


Transportation 


Agricultural Exemption of 
Motor Carrier Act — The 
question here is where the In- 
terstate Commerce Commis- 
sion should draw the line be- 
tween agricultural and manu- 
factured commodities. 

Recent court cases have ex- 
tended the scope of the agri- 
cultural exemption from ICC 
regulation, The Senate Com- 
merce Committee reported a 
bill which would maintain the 
status quo on the distinction 
between agricultural and 
manufactured commodities — 
and also reclassify frozen 
fruits and vegetables as 
“manufactured” instead of 
“agricultural.” 

Although this has been a 
big issue this session, chances 
are a major overhaul won’t 
be approved. 


Humane slaughter 


Humane Slaughter (H. R. 
8308-S. 1497) — Passed by 
the House and hearings in the 
Senate completed, next step is 
consideration by the Senate 
Agriculture Committee. Pas- 
sage still doubtful. 

Industry’s hope is for a 
compromise providing for 
more research on the subject 
(S. 1213). 


Labeling re pesticides 


The Haley Bill (H. R. 9521) 
—(see Food Regulations, June, 
1958) — Bill aims at amend- 
ing the FD&C Act by exempt- 
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ing from FDA’s labeling re- 
quirements, fresh fruits and 
vegetables treated after har- 
vest with pesticide chemicals. 

After hearings, H. R. 9521 
was favorably reported by a 
House Interstate and Foreign 
Commerce subcommittee. It’s 
now pending before the full 
committee. 


Packers’ USDA vs FTC 


“Packers’ Bill” — Senate 
has passed a revised version 
of S. 1356 giving USDA and 
the Federal Trade Commis- 
sion concurrent jurisdiction 
over meat packer trade prac- 
tices for three years. 

Pending before the House is 
H. R. 9020 to continue juris- 
diction of USDA. Compromise 
again appears to be the order 
of the day. 


Labor Dept clarifies 
seasonal exemptions 


In other action, the Labor 
Department has amended a 
determination made under the 
wage-hour law — its purpose 
—to clarify a seasonal indus- 
try exemption for fresh fruit 
and vegetable packing. 

The exemption, provided by 
the Fair Labor Standards Act, 
covers industries deemed sea- 
sonal in nature. Those who 
qualify are exempt from the 
overtime pay requirements of 
the act during any 14 weeks 
of the calendar year — except 
for hours worked after 12 a 
day or 56 hours in one week, 
whichever number of hours 
is greater. 

The Department has long 
held that the seasonal indus- 
try determination for fresh 


(Continued on page 19) 




























































Ingersoll-Rand 
Type 30 Air-Cooled Compressor 


Ingersoll-Rand Type 30 air-cooled, air com- 
pressors have shown, time and again, that you 
can install and forget them except for periodic 
checks. Rugged construction and special de- 
sign features give these compressors out- 
standing durability that never lets you down. 
Exclusive features pioneered by Ingersoll- 
Rand and proven through years of performance 
add economical operation — more air per 
‘horsepower. 


I-R Type 30 Compressors are available from 
Y through 20 hp; bare, baseplate or receiver 
mounted. Write for detailed information. 


- _Ingersoll-Rand 


3-804 11 Broadway, New York 4, N. Y.. 
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TRI-CLOVER 


hy MZ 


Magne aie 


FULL-FLOW 








oe Here is the best way to eliminate the hazard of 
stray metal in your liquid conveying lines . . . tramp 
iron that could spoil your product or damage your 
machinery. With this new Tri-Clover full-flow Mag- 
netic Trap, protection is positively assured. Advance 
design in stainless steel permits easy removal of all 
trapped foreign matter through instant disassembly 
of the trap. 


These new Traps employ an extremely powerful 
non-electric Alnico one-piece permanent magnet to 
assure maximum removal of tramp metal. They are 
available in both Sanitary (polished finish, with 
Acme Threads) and Industrial (pickled finish, I.P.S. 
threaded or flanged) construction in 2”, 3” and 4” 
sizes. Both types are fabricated from wrought sheet 
type 316 stainless steel, and offer maximum corrosion- 


a WURL-CLAMP’® resistance, streamlined flow, with minimum product 


ring clamp for in- agitation and friction. 

stant bly and 

icmeacily. eu As illustrated at the left, the new Tri-Clover Mag- 
4 netic Trap can be easily and quickly cleaned without 


removing it from the line. All that is required is to 
unsnap the ring clamp. The clamp, magnet and 
gasket are freed and ready to clean. That is all there 
is to it! 

For complete details see your nearest TRI-CLOVER 
DISTRIBUTOR, or write for New Bulletin A55-58. 





LADISH CO. 


Ue 86 Tré-Clouer Division 


Kenosha Wisconsin 





S-558 


F Completely sealed In Canada: Brantford, Ontario 
——————_ magnet housing Export Dept.: 8 So. Michigan Ave., Chicago, U.S.A. (Cable TRICLO) 


*. 


7132 on Reader Service Slip 










Zo perks up natural flavors 
> guards against flavor loss 
during processing 


How can you pack more sales appeal into your products? 
It’s easy! For just a fraction of a cent per pound of 
processed food, Zest Monosodium Glutamate doubly 
peproves the eating pleasure of your products. Here’s 
OW... 
1. It brings out more of nature’s own food flavors. 
2. It protects against flavor loss during processing. 
Yes, whether in vegetables, meat products or sea 
foods, Zest enhances natural flavors. Imparts greater 
appetite appeal without any change in formula. For 
information on Zest, Staley’s 99+% Pure Monosodium 
Glutamate, write today to: 


ea) A. E. STALEY MFG. CO., DECATUR, ILL. 





Branch Offices: Atlanta © Boston © Chicago © Cleveland ©* Kansas City 
New York ¢ Philadelphia * San Francisco ¢ St. Louis 


2 “makes” the flavor... 
and flavor makes the sale 
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(Continued from page 17) 


fruits and vegetables applies 
to the packing, handling and 
preparing of fresh fruits and 
vegetables “when associated 
with the assembling of these 
commodities.” 

It is not applicable to essen- 
tially distributive functions. 
“Distributive functions” as 
defined by the amendment in- 
clude “wholesaling, repack- 
ing and in-transit handling 
after the commodities have 
left the packing houses and 
shipping sheds or platforms.” 


FDA states policy on 
sanitizing agents 


In an effort to clarify policy 
on the use of chemical sanit- 
izing agents in food-manufac- 
turing plants, FDA has issued 
an interpretation on the sub- 
ject. 

FDA recognizes the need 
for sanitizing procedures in 
such plants. It also recognizes 
that a number of these agents 
are poisonous and deleterious. 

According to FDA, these 
may properly be employed so 
that they are effective and do 
not leave residues in food. 

Further, there is no objec- 
tion to the use of effective 
chemical and sanitizing agents 
on food handling equipment 
provided precautions are tak- 
en to prevent adulteration of 
food that comes in contact 
with the treated equipment. 


FDA clears aureomycin 
as liver abscess weapon 
in cattle feeds 


In clearing use of aureo- 
mycin as a weapon against 
liver abcess in cattle, FDA 
has eliminated a major head- 
ache to processors. Abcesses 
turn out to be one of the top 
reasons for liver condemna- 
tion in beef cattle. Industry 
losses as a result run as high 
as $7,000,000 annually, with 
USDA’s Meat Inspection 
Service discarding 1,500,000 
livers last year because of ab- 
cess. - 

Aureomycin, an _ antibiotic 
made by American Cyanamid 
Company, was cleared for use 
after three years of tests. 
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TAKAMINE. 
ENZYMES 


WORK FOR YOU ECONOMICALLY! 


If your business is processing foods containing 
starches, proteins, pectins or glucose, chances 
are that you can produce a superior product 
more economically by using these specific 


TAKAMINE catalysts: 


PROTEINASES 


For the modification 
and hydrolysis of 

proteins in food and 
pharmaceutical manufacturing. 


GLUCOSE- 
OXIDASE | 


Prevent browning due 
to glucose or oxygen 
or container corrosion, 
assuring longer 


shelf-life! 
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DIASTASES 


For liquifaction and 
hydrolysis of starch 

to produce soluble dextrins 
and sugars, or to 

remove starch causing 
filtration problems. 


































PECTIC | 
ENZYMES 


For the hydrolysis of ; 
pectins in fruit and fruit ‘ 
juices to speed processing 

and to make fruit . 
juices sparkling clear. 





SODIUM ISOASCORBATE AND { 
ISOASCORBIC ACID 


are available in bulk or handy tablet ; ; 
form for pretection of frozen fruits, 
vegetables, beer, carbonated beverages, 
meats and fish. 









Write TAKAMINE 
Research Center for 
complete information on 
the use of enzymes in 
your particular operation: } 


FOODS Look better 

... Taste better 

... Sell better 

with TAKAMINE products. 


RTAKAMING JULABORATORY 


DIVISION OF MILES LABORATORIES, INC, 
CLIFTON, NEW JERSEY 
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...captured for you in Givaudan’s 


IMITATION 
PEACH FLAVOR 


This new member of Givaudan’s flavor family 
exactly reproduces the mouth-watering good- 
ness of rich, ripe peaches. All the delicate 
nuances of aroma and flavor are captured and 
concentrated for use in your ice creams, sher- 
bets, candy, pie fillings and pharmaceutical 
products. Our peach flavor is also recom- 
mended as a modifying note for orange or 
cherry beverages, and is available in powdered 
or liquid form. To achieve the full natural 
flavor of fresh peach in your product, try 
Givaudan’s Imitation Peach. Write for samples 
and full information. 


321 West 44th Street, New York 36, N.Y. 
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Minimum wage for 
evaporated milk industry? 


With the Walsh-Healey 
Public Contracts Act in mind, 
the Department of Labor is 
taking a look at minimum 
wage rates in the evaporated 
milk industry. 

The Walsh-Healey Act ap- 
plies to employees working 
for firms holding government 
supply contracts in excess of 
$10,000. It authorizes the Sec- 
retary of Labor to issue mini- 
mum wage determinations for 
industries under contract, on 
the basis of the average 
plant’s minimum wage. 

The evaporated milk indus- 
try rang up a total of $7.5 mil- 
lion in government contracts 
last year. 


FDA postpones ingredient 
listing for some foods 


Postponed for a year (until 
September 17, 1959) is an 
FDA _ requirement which 
would make mandatory a la- 
bel declaration of ingredients 
on the following foods: can- 
ned clams; canned fish roe; 
canned shrimp (dry and wet 
pack); lemon extract; orange 
extract; malted milk; olives in 
brine; and sauerkraut. 

Also included in the exemp- 
tion are unmixed canned 
fruits, “properly prepared and 
in sugar solution of not less 
than 20° Brix, not in excess of 
the amount necessary for 
proper processing, but with no 
other added substance.” 

Finally, label declaration 
requirements are also post- 
poned for unmixed immature 
canned vegetables, “properly 
prepared and with water not 
in excess of the amount nec- 
essary for proper processing, 
with or without added salt or 
sugar or both, but with no 
other added substance.” 

The extension for the ex- 
emption of these foods fol- 
lowed requests from the Na- 
tional Canners Association, 
Canners League of California, 
Northwest Canners and 
Freezers Association, Califor- 
nia Olive Association, New 
York State Canners and 
Freezers Association and 
other members of the canning 
industry. 





Reduce 


Success in marketing food products often 
depends on the time lag between manu- 
facture and consumption, particularly 
when oxygen-sensitive fats and oils are 
involved. 

Fortunately this is one risk you can do 
something about. For by the intelligent 
use of antioxidants, shelf-life problems 
due to limited stability can be virtually 
eliminated. 

We say—intelligent use. Having long 
manufactured the widest range of food- 
grade antioxidants available, Eastman is 
in the best possible position to suggest 
the most effective antioxidant and the 
most practical method of addition. 

Our staff of food technologists welcome 
the opportunity of working with you in 
attaining maximum shelf-life for your 
product—new or old. Assisting other food 
‘processors we have helped save the repu- 
tation of many older and well-known food 
products and have aided in the successful 
marketing of many a new one. 3 

For information about Tenox antiox!- 
dants, write to EASTMAN CHEMICAL PROD-~ 
UCTS, INC., subsidiary of Eastman Kodak 
Company, KINGSPORT, TENNESSEE. 


Eastman 
food-grade 
antioxidants. 
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association 
news 


President of the Institute of 
Food Technologists is Aksel 
Olsen of Largo, Fla. Now re- 
tired, Dr. Olsen has been on 
General Foods Corporation’s 
research staff for over 30 
years. 

IFT’s president-elect is Ray 
Wakefield of Gerber Products 
Co. and treasurer is Arthur 
Prater, Gentry Div. of Con- 
solidated Foods Corp. 





D. S. Steinberg Dr. Olsen 


Douglas Steinberg has been 
elected assistant president of 
the National Confectioners’ 
Assn. Mr. Steinberg formerly 
was director of public rela- 
tions of the National Lumber 
Manufacturers Assn., Wash- 
ington, D.C. 

NCA has moved its Chicago 
headquarters from North La 
Salle St. to 36 S. Wabash Ave. 


National Assn. of Bakery 
Sanitarians has dissolved to 
merge its membership with 
the newly formed Institute of 
Sanitation Management. 

The bakery sanitarians will 
form the Mill and Bakery 
Division of the Institute. 





F. P. Mehrlich V. O. Wodicka 


Two top appointments at 
Quartermaster Food & Con- 
tainer Institute for the Armed 
Forces, Chicago. Dr. Ferdinand 
P. Mehrlich is new scientific 
director. Dr. Virgil O. Wodicka 
moves up from associate di- 
rector to director of the food 
division. Latter succeeds Dr. 
Robert G. Tischer, now assist- 
ant for special projects to the 
Institute commandant. 
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THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS | 
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go to market...to SELL! 


tg 


N today’s merchandising your metal package is your os 
most important salesman. @ 
and can sell more often than anyone in your sales oe 1 


department. That's why Heekin Cans are designed x 
and manufactured to go to market to sell themselves 





It is seen more often... 








right off the shelf...are planned for your 






product and your profit. 
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M onoS odiumG lutamate, when used in the proper 
quantity, is the key to over-all control of the flavor 
variables involved in food processing. 


Catching up with your competition, maintaining 
your position in today’s competitive market, or 
leading the field, may depend on your decision 
to use MSG. 


MSG blends, strengthens and preserves the natural 
fresh flavors of your product. It creates a uniformity 
of taste, a flavor identity which is the first step in 
establishing lasting consumer brand preference. 


Great Western’s MSG is available in bulk 100 lb. 
and 25 lb. drums. 


Pe FNM ti td 


’ GREAT WESTERN 
SUGAR COMPANY 


SRA COM CMe Le PLCs Denver, Colorado 


ariel 
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Gibberellins — 
Are: they toxic? 


Until a chemical has been dem- 
onstrated safe and nontoxic to the 
satisfaction of the FDA, its use for 
crop foods is not permitted. 

Toxicologic evaluation on potassi- 
um gibberellate, one form of the 
growth substance used for plant 
treatment, has shown it to be free 
of hazard from use or consumption. 

Acute intravenous toxicity studies 
of gibberellic acid gave an LD, of 
4.2 g/kg, and LDw of 6.3 g/kg with 
an LD. of 8.7 g/kg. 

No loss of life occurred to test 
animals given oral doses of 25.0 
g/kg and only minimum signs of 
toxicity have been observed. 

Present evidence indicates that the 
growth agent presents no apparent 
hazard for agricultural uses. Residue 
remaining on treated plants at the 
time of harvesting appears to be 
negligible. 

Analytical techniques sensitive to 
less than one microgram per milli- 
liter are unable to detect the pres- 
ence of gibberellins in harvested 
plants. 

Radioactive gibberellic acid is 
being used in tests at the University 
of California, Davis, to determine 
exactly how much residue may re- 
main on a plant at time of harvest. 

Since the gibberellic acid is pro- 
duced by biological fermentation, 
the fungus responsible is being fed 
“hot" sugars to produce a "hotter" 
gibberellin. Work at Davis is part of 
a research grant by Abbott Labora- 
tories. 
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An FP staff report based upon information supplied 
by Abbott Laboratories, No. Chicago, Ill.; Merck 
& Co., Rahway, N. J.; Gard Industries, Northfield, 

Ill; Dr. S. H. Wittwer, Michigan State Univ.; 


Dr. R. J. Weaver, University of California; and 


the Velsicol Co., Chicago, Ill. 


REVOLUTIONARY era in 
crop food _ specification 

seems inevitable as results of 
field tests on gibberellin com- 
pounds are reported. 

Currently, Merck & Co., 
Abbott Laboratories (through 
the Velsicol Chemical Co.), 
Chas. Pfizer & Co., Eli Lilly & 
Co., and American Cyanamid 
Co. are producing gibberellin 
in one or more of the three 
recognized forms, potassium 
giberellate, gibberellic acid or 
a mixture of gibberellic acid 
(A;) and gibberellin (A,). 

Recent evaluations by both 
Merck and Abbott have 
shown that no_ significant 
amount of residue remains on 
crops treated to date with the 
gibberellins. 
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Tests to determine where 
the chemical goes in the 
plant during the growth pe- 
riods are currently under 
progress at the University of 
California. Radioactive tracer 
techniques using “hot” sugars 
may provide this information. 

Based on the limited infor- 
mation available to the crop 
grower a number of very de- 


sirable results are possible 


through the use of the gib- 
berellins. 


Effects of the growth stimulant 


Germination of seeds can 
be stimulated by treatment 
with slurries of gibberellins. 
Earlier emergence and in- 
creased seeding yields, ear- 


gardener’s novelty 
may revolutionize specifications 
for foods’ raw materials 


lier maturity and harvest re- 
sult from its use. 

Additional fruiting of 
treated plants has been re- 
ported. Fruit setting is stimu- 
lated along with more uni- 
form fruit development in 
many crops, among which are 
tomatoes, grapes, citrus fruits, 
Bartlett. pears, figs and apri- 
cots. 

According to one of the 
field’s leading research scien- 
tists, Dr. S. H. Wittwer, Pro- 
fessor of Horticulture at 
Michigan State University, 
many growth and fruiting re- 
sponses achieved on plants 
with gibberellin are possible 
without any loss of edible, 
market; and storage quality. 

Carrot seeds may be grown 


FOR MEN WHO MANAGE 


Michigan-Ohio hybrid tomatoes show fruit setting 
when treated. From left, control, 1, 10, and 100 
micrograms per ovary. Inset shows size regularity 
of treated plant. Treatment may eliminate sterile 





hybrids in some crops. 


increases seed emergence 
Promotes higher yield 


Extends growing season 


Facilitates mechanical harvesting 


Extends growing regions to additional 


climatic areas 


Gibberellins, growth regulator and... 


further south than the pres- 
ent bounds. Fruit trees that 
require cold to _ stimulate 
fruiting could also be shifted. 
Economically, marketing and 
transportation may be af- 
fected. 


Processor directly affected 


Effect on the food processor 
seems inevitable — his raw 
materials can be tailored to 
processing requirements. Gib- 
berellin applications to the 
vegetative parts of many crops 
causes rapid growth. Some 
crops can be planted earlier 
under cold, damp conditions. 
Geographically, crops may 
find new boundaries as cold 
exposure becomes  unneces- 
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Alaska poas treated as a seed slurry to provide seed emergence 
and early seedling growth. Treatment: from left, control; Delsan 
A-D; Delsan A-D plus 500, 1000, 2500, 5000, 10,000 and 25,000 


ppm of gibberellin 


sary for flowering. 

Each of these variables in- 
dicates greater regulation of 
the processor’s crop require- 
ment by specification. “Tailor- 
made” bush crops such as the 
snap bean or pea may call for 


application of the growth 
stimulant to permit mechani- 
cal harvesting — at increased 


yields per acre. Tomatoes may 
be caused to fruit to specifi- 
cation by application of gib- 
berellin to flowering parts a 
specified mumber of days 
ahead of the desired harvest 
date. 


Promotes uniform growth 


Tomato fruit treated with 
the chemical ripen more uni- 
formly. Flowering of the Fire- 
ball variety continued with 
resulting fruiting long after 
growth of untreated plants 
ceased. Increased vigor of 
treated tomatoes, permitting 
overcoming the effects of ear- 
ly blight disease, has been re- 
ported. Quality improvement 
has been reported for other 
crops. 

Citrus fruit treated with 
gibberellin at the University 
of California, Riverside, has 
shown important changes. By 
dipping Thompson navel or- 
anges in the potassium salt of 
gibberellic acid when almost 
full size, horticulturists ob- 
tained increases in juice con- 
tent of nine pe¥ cent and vita- 
min C increases of 13 per 
cent. 

Rinds were smoother and 


thinner, no differences in su- 
gar content, total acids, puffi- 
ness, size, weight, or tendency 
to drop were noted. Treated 
fruits were greener, however, 
then nontreated fruit at time 
of harvest. 

Additional experiments on 
Valencia and navel oranges, 
lemons and grapefruits are in 
progress. 

Most pronounced effect on 
field crops is the rapid growth 
resulting from foliar spraying. 
Bush beans attained market- 
able maturity 2-3 days ear- 
lier than nontreated control 
crops. 

Treated peas flowered and 
reached maturity three days 
earlier without significant 
difference in quality or yield. 
Dwarf varieties grew as tall 
as regular varieties; growth 
regulation for mechanical 
harvesting seems possible. 

Frozen foods will be equally 
affected. Broccoli treated with 
gibberellin has formed mar- 
ketable heads 10-15 days ear- 
lier. One variety of asparagus 
treated showed significant 
yield increases as dormant 
buds were stimulated to “nor- 
mal” growth. 


Fruiting without pollinization 


Fruiting in tomatoes, figs, 
cucumbers and pears without 
fertilization has been cited by 
various researchers. Parthe- 
nocarpic fruit set, ie., fruiting 
without pollinization, has 
been reported for figs in Cali- 
fornia, Bartlett pears in Ore- 






Early seed emergence in Henderson lima beans using gibberellin 
and a seed protectant. From left, control, seed protectant alone, 








2500, 5000, 10,000, 25,000, 50,000 and 100,000 ppm in a slurry 





gon, and tomatoes in Michi- 
gan. 

Tomatoes grown in the field 
can be made to fruit more 
uniformly and earlier. On 
early fruiting varieties this is 
desirable. 


Optimum nutrients required 


Gibberellin-treated plants 
require optimum conditions 
to promote additional growth 
response. 

Nutrients, water and sun- 
light must be present in suf- 
ficient quantities to support 





the growth stimulation. New 
growth alone is affected by 
gibberellin treatment. 

Grapes, a major crop of 
California, are much nearer 
mechanical harvesting as a 
result of the discoveries re- 
lated to gibberellin. 

Spray treatment has elon- 
gated the stems of the Black 
Corinth variety. Thompson 
seedless, a table variety, is 
similarly affected. 

Resulting clusters are larger 
and do not require thinning, 
thereby reducing their grow- 
ing cost by 50 cents per vine. 


Black Corinth grapes at harvest showing (A) control, (B) not 
sprayed but girdled, (C) sprayed with 5 ppm, and (D) sprayed 


with 20 ppm of gibberellin 
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Mode of action 


Exactly how the gibberel- 
lins promote growth remains 
to be answered by further re- 
search. This much is known: 
first detectable effect on most 
plants is rapid elongation of 
the stems. Some plants grown 
under greenhouse conditions 
showed measurable growth 
within 24 hours after being 
sprayed with 0.10 ppm of gib- 
berellic acid. 

Apparently, chlorophyll 
production does not keep 
pace with the increased rate 


Sanilac beans treated with gibberellin as a seed slurry with the 
Delsan A-D seed protectant. Concentrations are the same as for 
Alaska peas 





of cell elongation and division. 
Treatment of young plants has 
produced chlorosis, a blanched 
appearance, Nutrient applica- 
tion corrected this condition. 

Sometimes the elongation of 
stems causes weakened stems 
of the plants treated. Other 
plants have shown little or no 
increase in root growth even 
though top growth was great- 
ly increased. 

Most plants react to gib- 
berellic treatment; many va- 
rieties respond in different 
ways. Because of this, the 
correct amount for optimum 


Deliceo broccoli, left, control and right, sprayed at two week 
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intervals with 100 ppm of gibberellic acid 





results varies as does the best 
time and location of treat- 
ment. Considerable research 
remains to define the best ap- 
plication for many plants. 

Part of this research is be- 
ing undertaken by more than 
1000 scientists in laboratories 
and on college campuses 
across the country. Merck, 
Abbott, Pfizer and Lilly have 
established grants for re- 
search on gibberellins at lead- 
ing universities. 

Although many of the ques- 
tions of application remain to 
be answered, the impact of 


Rapid elongation and foliar growth is typical of the response of 
crops to gibberellin treatment. Left is untreated and right was 
treated 





Early seed emergence and seedling growth for North Star sweet 
corn. Slurry treatment is the same as for Henderson lima beans 





the growth, regulators on 
processed foods can already 
be seen — tighter crop-food 
specifications dead ahead. 

Gard Industries is offering 
samples in aerosol dispenser 
form for tests under specified 
conditions. 

Merck & Co. has literature 
available on the application 
of their formulation to crops. 
Test quantities are available 
to qualified growers. 

Delsan A-D is a product of 
E.I. du Pont de Nemours & 
Company, Wilmington, Dela- 
ware. 


. 















why GREEN GIANT 
has started making 
its onn cans 


W. F. Dietrich 
President 
Green Giant Company 


Goal of Green Giant is to 
offer the consumer the best 
possible food at the lowest 
possible cost. 

Green Giant uses cans in 
huge volumes in relatively 
few sizes. We, therefore, have 
set up a can manufacturing 
operation to help continue 
providing at the lowest pos- 
sible cost our high quality 
products. 

This organization, Produc- 
ers Container Company, is 





Machines for fabricating cans are 
set up close together in a U-shape 


—(1!) slitter, (2) body-maker, (3)* 


tester, (4) flanger, (5) seamer, (6) 
conveyor to warehouse 
> 


now in operation fabricating 
cans for the 10 plants in our 
Minnesota-Iowa Division. 

To head this new company, 
our Board selected J. W. Al- 
geo. He is very familiar with 
can manufacturing at the 
processor’s level. His previous 
position was with a national 
milk processor, where he set 
up and managed operations 
such as we have established. 

Already Green Giant antic- 
ipates can costs will be lower. 
In turn, we will be able to 
continue processing vegeta- 
bles of best quality without 
increasing the price to the 
housewife. 

Producers Container Com- 
pany will pursue the same in- 
tensive program of research 
and quality control in making 
the container as has been car- 
ried out in growing and proc- 
essing our products. 


to handle coil plate 






Press stamps out can ends 
from sheets of tinplate. 
Machine could be adapted 





By operating the year 
round, our facilities can sup- 
ply the 10 plants in the Min- 
nesota-Iowa Division of our 
parent organization, The 
Green Giant Company. 

Our production lines have a 
rated capacity of 72,000 cans 
per hour. Cans to be fabri- 
cated are 8, 12, and 17 oz sizes. 

Tinplate will be transported 
entirely by barge. The trip 
from the steel mills of the 
Gary, Indiana area will take 
about 21 days, slightly longer 
from the Pittsburgh area mills. 

In shipping this way, we en- 
counter no transportation 
damage to the tinplate. 

The rivers (Illinois, Ohio, 
Mississippi and Minnesota) 
are navigable about six months 
of the year. Sufficient plate can 
be shipped during that time 
to supply our annual needs. 

The can-making machines 












FEATURES 


of the new can making 


FACILITIES 


J. W. ALGEO 

President 

Producers Container Co. 
Savage, Minn. 


have not been set up in the 
usual departmentalized plan. 
Rather the machines have 
been placed as three separate 
lines — each line complete 
with slitter, body-maker, 
flanger, double seamer and 
tester in close proximity. 
Thus each line requires one 
operator to attend to the can- 
making, another to attend the 
machines. If a machine should 
develop trouble, only one line 
and one operator are idled. 
Both can bodies and ends 
are at present being cut from 
sheet. We can be equipped to 
fabricate the ends from tin- 
(Continued on page 34) 


uct at right, circle 7139... 
see information request blank 


For more information on prod- b 
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Certijied Colores L 
Flavoring “Materials Aj 


FIRST PRODUCERS OF CERTIFIED COLORS 


HE. EKORNRIGTARER & COMPARNY Enc. 


ESTABLISHED 1851 


89 PARK PLACE, NEW YORK 7: 11-13 E. ILLINOIS ST., CHICAGO 11 + 2632 E. 54 ST.. HUNTINGTON PK.. CALIF. 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 





Can, business publication advertising 
actually sell? 


How salesmen use their companies’ advertising to get more business 


Here's a useful and effective package of ideas for the sales manager, advertising manager or 
agency man who would like to get more hersepower out of his advertising. Send fer a free copy 
ef the poahet size beoklet entitled, “How Salesmen Use Advertising in Their Selling,” which 


Fred Snyder, Cleveland District 
Worthington Corporation 


sells to industry 


By reputation, salesmen are reluctant to credit anything but their own selling efforts for 
getting names on the dotted line. 

Actually, it’s quite a different story. The most successful salesmen will tell you two impor. 
tant things about selling. 1. That the selling process is largely a matter of communicating 
ideas. 2. And that specialized business publication advertising can help importantly to 
Tegister information with prospects. 

Of course each salesman will express this in his own way... but they all agree that 
selling would be far more difficult without the advertising that appears in the industrial, 
trade and professional publications that serve the specialized markets to which they sell. 


Here, for instance, is what a salesman has to say about this kind of advertising: 


Says Mr. Snyder: 


“We have, of course, sales leads from our business paper advertising that 
are forwarded to us on a monthly basis. But also the trade advertising has 
its impact on many who do not at the time request specific information. 
Worthington is far better known today than it was five years ago, due in no 
small measure to the aggressiveness of its advertising and sales promotion 
department. 


“Their work makes my job easier. First of all, we have an entree in companies 
where some Worthington products were not previously as well-known as our 
original line. We’re getting a lot better sales coverage on all products. The 
Corporation manufactures so many products today that even regular customers 
may be unfamiliar with some of these products. Through trade advertising 
and sales promotion we have been able to sell the whole Worthington line. 


“Getting back to sales leads—they are particularly helpful to our dealers. In 
Cleveland, W. M. Patterson Supply will undoubtedly receive inquiries from 
Worthington’s advertising. Scott-Tarbell, Inc., Cleveland Oak Belting, or other 
dealers handling special product lines will pick up leads from our advertising 
to help them get business. 


“I think we’ve grown eightfold since the war. This year we hit two hundred 
million. It used to be that twenty-five million was a good year. The advertising 
and sales promotion department has aggressively been attacking their part of 
the problem within the last five years. Prior to that the name Worthington 
was not nearly so well-known and we put much less emphasis on advertising.” 


Ask your own salesmen what your company’s business publication advertising does 
for them. If their answers are generally favorable you can be sure that your business 
publication advertising is really helping them sell. If too many answers are negative it 
could well pay you to review your advertising objectives—and to make sure the publications 
that carry your advertising are read by the map who must be sold. 


p---- 


NATIONAL BUSINESS PUBLICATIONS, INC. 
Department 2E 

1413 K Street, N. W. 

Washington 5, D. C. STerling 3-7533 


Please send me a free copy of the NBP booklet 
“How Salesmen Use Advertising in Their Selling.” 


General Foo 
§ 


Ben F. Buchanan 
Associate Director 
Product Developm 
. has a BA fror 
sity of Kansas an 
in chemistry fre 
State College 


L. W. Elder 
Associate Director 
Technical Services 
. is a graduate 
erford College v 
and PhD degre 
Harvard University 


B. F. Daubert 
Associate Director 
Chemical Research 
- has a Bac 
Pharmacy, a BS in 
try, and a PhD fr 
versity of Pittsbur 


Robert Reeves 
Associate Director 


Engineering Resear 

» has a degree 
chenteal engineeri 
Stevens Institute « 
nology 


reperts the successful methods employed by eleven salesmen who tell how 
they get mere value out of their companies’ advertising. 

You'll find represented many interesting variations in how they do this. 
Some are very ingenious; all are effective. You cam be sure that more of 
your salesmen will use your advertising after they read hew others get 
business through these simple methods. 


The coupon is for your convenience in sending fer your free copy. Then, 
if you decide you want to provide your salesmen with additional copies, 
they are available from NBP Headquarters in Washingten, at twenty-five 
cents each. Or, if you choose you can reprint the material yourself and 
distribute it as widely as you please. But first, send for your free copy. 


...each of which serves a specialized market 
in a specific industry, trade or profession. 
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Company 
Street Address 


H. B. Smith 
Associate Director f 
- has a BS deg 
North Carolina St. 
lege, an MA degr 
Virginia Polytechni 
tute, and a PhD fr 
versity of Cincinn 
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eral Foods modern exploratory research program 
organizes men, ideas and facilities for... ’ 


Developing Profitable Products 


, Buchanan > 
ate Director 

+ Development 

s a BA from Univer- 
Kansas and a PhD 
emistry from lowa 
College 


Elder » 
ite Director 
sal Services 
a graduate of Hav- 
College with MA 
*hD degrees from 
d University 


aubert y 
ite Director 

sal Research 

has a Bachelor of 
cy, a BS in chemis- 
da PhD from Uni- 
of Pittsburgh 


Reeves ® 
te Director 

ring Research 

as a degree in me- 
| engineering from 
| Institute of Tech- 


_ 


mith 

te Director Planning 
s a BS degree from 
Carolina State Col- 
n MA degree from 
. Polytechnic Insti- 
id a PhD from Uni- 
of Cincinnati 
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HARVEY K. MURER 
Director of Research 


tp physical equipment 
as well as the operating or- 
ganization for conducting re- 
search at General Foods is 
designed to facilitate long 
term, exploratory, pioneering 
work, development of new 
products and product im- 
provement. 

Approximately 60 per cent 
of the 970 research personnel 
at General Foods are em- 
ployed by the Center. The 
remaining 40 per cent are 
divided among the divisions 
listed in Table I. 

Within each division, re- 
search is centered around the 
improvement of products and 
processes for the particular 
division, as well as new prod- 
uct development. 

Product specialists in the 
various divisions, having close 
association with their prod- 
ucts, are in the best position 
to evaluate research ideas 
concerned with product im- 





H. K. MURER, Director of Research, is a grad- 
uate in Chemistry from Washington State col- 
lege and also attended Harvard and Northwest- 
ern University 


provements or products to ex- 
tend the line in their respec- 
tive divisions. 

Technical specialists at the 
Research Center may, how- 
ever, assist in divisional re- 
search projects. 

In fact, the Center under- 
takes direct contract work for 
our divisions, and scientists 
and facilities at the Center are 
assigned those projects which 
divisions cannot economically 
carry out in their own labora- 
tories. 

Another important purpose 
of technical specialists at the 
Center is to explore new areas 
of technology and new prod- 
uct ideas for corporation re- 
search. 


Planning research 


Our program of research is 
designed to fulfill the needs of 
both the division and corpo- 
rate departments. 


Table | — Divisions of General Food 


Atlantic Gelatin* 
Birds Eye* 


Bireley's* 


Carton & Container* 
ElectriCooker 

General Foods, Limited* 
Gourmet Foods 


Institutional Products Division 
International* 

Jell-O* 

Maxwell House* 

Perkins* 

Post* 


$.0.S. 


\ 


*Maintain Division Laboratories 





Division research at the 
Center is’ conducted on a 
project basis. 

The research planning for 
each division is done by a 
team made up of representa- 
tives from the Center, the 
office of corporate research, 
and the division research 
manager. 

This planning team reviews 
ideas submitted to them for 
technical merit, prepares an 
outline of objectives and a 
timetable estimating the time 
the project will take, secures 
an estimate and submits the 
plan to the general manager 
for approval. 

Once a plan is put into op- 
eration, periodic reviews of 
technical results are reported 
to the division concerned. 

Corporate research for new 
products is conducted under” 
sponsorship of the New Prod- 
ucts Department, 

This department evaluates 


4 

Expanded facilities and new 
equipment have been provided 
for several of the divisions. 

The laboratories at Hoboken, 
N. J., which previously served 
as central research, have been 
turned over to the Maxwell 
House Division, increasing coffee 
research. 

A new engineering and research 
laboratory has been constructed at 
the Post Cereals plant in Battle 
Creek, Mich. And laboratories have 
also been expanded at the 
Atlantic Gelatin plant in Woburn, 
Massachusetts. 
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new product ideas against 
possible size of market, poten- 
tial frequency of use and un- 
usual consumer values such 
as convenience-with-quality. 

Product ideas may come 
from any section of the cor- 
poration. Some of the ideas 
develop as a result of work 
done in pioneering research 
which concerns itself with 
broad areas of interest to the 
corporation. 

When New Products pre- 
sents a product idea to the 
Research Center, definite 
specifications are given in 
terms of consumer needs. The 
Product Development area 
then sets up a research budget 
and a timetable for approval 
by New Products. 

The Research Center is then 
responsible for developing the 


product idea into a working- 


prototype for appraisal by 
New Products. 

When New Products accepts 
a new product as meeting the 
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specifications they have re- 
quested, they can ask for test- 
run quantities. Usually, these 
small runs are used for se- 
lected consumer testing. 

While work on a promising 
new product is being carried 
on at the Research Center, 
the New Products Department 
is conducting exhaustive re- 
search on package design, 
marketing potential, etc, to 
test market operations prior 
to making recommendations 
to management. 

The organization structure 
for research at the Center, as 
shown in Table II, is the re- 
sult of planning and study to 
determine the trends of re- 
search and future needs of 
General Foods’ continued 
growth. 

The flexibility we have built 
into our operations indicates 
greater efficiency in product 
development and _  improve- 
ment than we have had in the 
past. 


A researcher checks machine used for mixing dry products in pilot plant opera- 
tions at General Foods Research Center. Material is fed to machine by gravity 
flow. Equipment is located in special high bay area of Engineering Research and 
Product Development Building which approximates physical facilities of actual 


y mass production 


~ 


Researchers at the Center help themselves to necessary beakers, tubes, ete, for 
their experiments, from self-service store rooms 


Table II — Functional chart for conducting research at General Foods Research Center 


Associate Director of Chemical Research 

Associate Director of Product Development 
Associate Director of Engineering Research 
Laboratory Directors 

Section Heads 

Project Leaders 


Vice President Research and Development 
Vice President of Research 

Director of Research 

Associate Director of Planning 
Associate Director of Technical Services 


at 


As shown in above table, the vice president of research reports directly to the 
vice president of research and development. Not shown in table, but also re- 
porting to vice president of research and development, is the director of de- 
velopment analysis, the director of new products and the director of GF kitch- 
ens. Vice president of research is also responsible for areas in administration, 
division research services, and other various supporting functions. Roy Walters, 
Vice President of Research (See February FOOD PROCESSING) has an MS de- 
gree in chemical engineering from University of Wisconsin. For names and back- 
grounds of other key research men see previous page 
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Here’s a NEW Oil for Food Processing... 


94% 


UNSATURATED 
SAFFLOWER OIL 


How can you improve your product with 
Safflower Oil? 


* Safflower Oil contains the highest 
percentage of essential fatty acids (73% 
linoleic) of any commercially available 
vegetable oil. 


Bland, palatable, odorless, stable... 
can be used in place of any other high 
quality vegetable oil in food processing. 


Your customers are vitally interested in 
the relationship of essential fatty acids 
to health. 


* Safflower Oil is readily available now. 


* Safflower Oil is stable in price, 
reducing fluctuation in product cost. 


Find out now how Safflower Oil can 
improve your product for the future. 
Write for samples and information. 


RESEARCH AND DEVELOPMENT DEPT. 


PACIFIC VEGETABLE OIL CORP. 
62 Townsend Street 
San Francisco, California 
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MILK RADIOACTIVITY 
WITHIN SAFE LIMITS 


Radioactivity in all milk ex- 
amined during 12-month pilot 
study was well below permis- 
sible limits set by National 
Committee on Radiation Pro- 
tection and Measurement. 

Samples from fiye major 
and widely separated produc- 
ing areas were submitted on 
a regular schedule to US De- 
partment of Health, Education 
and Welfare’s Public Health 
Service. 

Analyses were concerned 
with measurement of specific 
radioisotopes. Such measure- 
ments, although more difficult 
than measurement of total or 
gross radiation level, are im- 
portant because health effects 
vary greatly among specific 
elements. 

Some of the more important 
findings are presented in table 
below. 

The pilot study is part of 
the Public Health Service’s 
broad program of environ- 
mental analysis, which in- 
cludes amounts of radioactiv- 
ity in water, air and food. 

Milk was chosen for the 
initial food study because of 
its importance in the diet, and 
because it is produced 
throughout the year in all sec- 
tions. 

Network of sampling points 
now is being expanded (note 
table) to include the milk 
sheds serving Atlanta, Ga.; 
Fargo, N. Dak.; Moorhead, 
Minn.; Austin, Texas; Spo- 
kane, Wash.; and a milk shed 
in southern Wisconsin. 

Important “by-product” of 
the study is development of 
simple and efficient sampling 
methods and improved ana- 
lytical techniques. 

These are expected to en- 
able State and municipal 
health agencies, and the dairy 
industry itself, eventually to 
perform their own analyses. 


MILK SAMPLES 
12-mo average—dmicro- 
microcuries /liter* 

Sr” Ba'” Cs" 
Max. permis. 
concentrations 80.0 200,000 50,000 
Sacramento 3.4 19.5 32.8 
Salt Lake City 3.8 54.0 43.7 
St. Louis 7.4 98.5 40.3 
Cincinnati Si. 302 27.3 
New York 5.8 468 29.7 


*A curie is a measure of radioactivity 
equivalent to that produced by one gram 
of radium. A micromicrocurie is one-mil- 
lionth of a millionth of a curie, 


ye ew Ta) 


That frost is lost refrigeration 


DON’T LOSE REFRIGERATION .. . LET 


A PHILLIPS LIQUID AMMONIA 
RETURN SYSTEM SAVE YOU MONEY 
7 WAYS 


1. Protects your compressor — eliminates damage 
from slugs of liquid in the compressor chamber, 
cause of broken rods, broken heads, diluted lubrica- 
tion, unnecessary wear. 


2. Increases compressor efficiency — keeps properly 
conditioned vapor going through compressor, neither 
too hot nor too wet. 


3. Increases evaporation efficiency —makes it safe and 
practical to flood coils fully, to have entire evapora- 
tion surface wet. 


4. No more lost refrigeration—‘slop-over” means re- 
frigeration in the wrong place; this system returns 
stray liquid where it belongs, while it’s still useful, 
increases peak capacity of the installation. 


5. Saves operator time—with completely automatic 
operation, operator does not need to keep constant 
valve vigil. 


6. Speeds defrosting—liquid can be drained quickly 
from coils into other parts of the system, just as 
rapidly returned to the coils after defrosting. Shut- 
down time is almost negligible. 


7. Saves maintenance — with slop-over damage and 
overheating damage eliminated from compressor, re- 
pairs are minimized. Sludge is automatically col- 
lected in accumulators, too, for easy draining. More 
time between expansion valve changes, since slight 
leakage never reaches the compressor. 

Several types of systems are available for gravity, 
injection-lift and pressure-lift operation, in sizes up 
to 1,000 tons. Let a Phillips engineer help you select 
the right system to assure complete protection and 
greatest efficiency of operation for you. Send for 
Bulletin LRS-56. 


_ | H. A. PHILLIPS & CO. 


PHILLIPS 3255 W. Carroll Avenue 


Chicago 24, Illinois 
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get a 
Dow Corning SILICONE DEFOAMER! 


Is foam robbing you of production? Stamp it out fast with a Dow 
Corning SILICONE DEFOAMER—the most effective foam killers 


ever developed. 
1 250,000 lb molasses 
si 62,500 lb soft drinks, 


kills foam in: 




















hexane-soya oil extract 


6,920 |) chocolate syrup 


FREE SAMPLE! Make your own test. Return coupon below for generous trial sample of a 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 










first in 





silicones 





Dow Corning CORPORATION 


MIDLAND MICHIGAN 
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Food nutrition board urges 
proper perspective on fats’ 


Recommendations confirm views 


of industry leaders as reported in 
November FOOD PROCESSING — 
make no major changes in dietary 


habits 


Until the role of fats and 
their possible connection with 
cardiovascular disease have 
been more clearly defined 
through further research, ma- 
jor changes in American di- 
etary habits should not be 
made. 

That is the recommendation 
of the Food and Nutrition 
Board of the National Acade- 
my of Sciences in a 32-page 
report entitled “The Role of 
Dietary Fat in Human Health.” 

Population studies indicate 
that diets high in fats are 
correlated with higher levels 
of plasma cholesterol and with 
increased cardiovascular dis- 
ease, according to the report. 

However, evidence support- 
ing the concept that high lev- 
els of dietary fat are in some 
way related to atherosclerosis 
in man. 

And a decrease in intake of 
the more saturated fats in the 
diet may ultimately prove 
desirable for health. But this 
is not mandatory with evi- 
dence currently available. 


Select with moderation 


There is no reason why man 
should not use reasonableness 
and moderation in his choice 
of foods. But the question of 
how much and what kind of 
fat he should eat remains un- 
answered. 

In considering what consti- 
tutes a reasonable amount of 
food fat and what are the 
characteristics of the optimum 
fatty acid mixtures, the report 
states that “two points are 
probably important”. 









“First, designation of spe- 
cific fatty acids must replace 
the nondefinitive use of the 
terms ‘animal’ or ‘plant’ and 
‘saturated’ or ‘unsaturated’ 
fatty acids. 

“Second, experimental 
studies must be related to the 
vast array of chemical and 
metabolic data concerned with 
nutrients whose physiological 
and biochemical functions in- 
volve those of the fatty acids.” 


Includes background information 


In addition to the summa- 
tion and recommendations, 
background information is also 
included in the report on 
chemistry of food fats, fat 
metabolism, nutrition role of 
food fats and cardiovascular 
disease and dietary fat. 

The entire report was pre- 
pared by the board’s Com- 
mittee on Fats in Human 
Nutrition. 

Dr. Paul L. Day, professor 
of biochemistry at the Uni- 
versity of Arkansas, headed 
the committee, while Dr. Wil- 
lis A. Gortner of the Nutrition 
Foundation assisted in edi- 
torial preparation. 

“The Role of Dietary Fat in 
Human Health”, Publication 
575, may be obtained by send- 
ing $1.00 to the National 
Academy of Sciences, National 
Research Council, 2101 Con- 
stitution Ave., N.W., Washing- 
ton 25, D.C. 

For another statement on 
fats in food, see editorial com- 
ment to researcher Rathmann 
beginning on page 9. 


FOOD PROCESSING 










Pri 
Reg 
pris 


JU. 





There is a real need for competent 
scientists, explaining views on 
controversial scientific questions 
through a responsible agency, to . 


Dispel food additives confusion’ 


PECTINOL 
for PLUS features in processing fruit juices 


PEcTINOL enzymes produce superior juices of sparkling color, clarity and 
brilliance—and they make easier the extraction of juice from pulpy fruits. 


By breaking down the pectins in fruits and juices, PecrinoL enzymes consid- 
erably improve your processing efficiency: 

¢ Juice yields increase by as much as 7 percent in crushing 

¢ Filtering capacity increases up to 500 percent 


These two “plus” features alone usually more than pay for PecTino.—it 
costs only about 1% cent per gallon of clarified juice. 


Find out how PectinoL enzymes can improve your juice processing. Write 
to Department SP for Technical Data. 


Chemicals for Industry 


Ed ROHM & HAAS 


COMPANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


PECTINOL is a trade-mark, 
Reg. U.S. Pat. Off. and in 
principal foreign countries. 


Representatives in principal foreign countries 
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Much of the popular writ- 
ing on the subject of chemi- 
cals in foods is bunk. It is 
fabricated from speculations, 
half-truths and obsolete in- 
formation. 

Nevertheless, the doubts, 
fears and confusion engen- 
dered by these _ sensational 
outpourings are not offset by 
the more sober but less ex- 
citing facts. These seldom 
reach the public. 

Consequently, emotional 
pressure is brought to bear on 
legislative representatives and 
administrative agencies who 
are forced to hearken to the 
“will of the people”, however 
ill-informed they may be. 

The responsibility for this 
situation must be placed not 
only on “blood-thirsty jour- 
nalists” or crackpots, but also 
on some quite competent sci- 
entists with a “strong sense of 
personal greatness”. 

They fancy themselves as 
being persecuted when col- 
leagues reject their unproved 
postulations and prejudices. 

With all sincerity, and all 
the zeal of crusaders, they 
vent their spleens in the form 
of ill-tempered or peevish 
statements to feature writers. 

It would be in the common 
interest if views on contro- 
versial scientific questions 
were either resolved or ex- 
plained by groups of compe- 
tent scientists in a responsible 
agency such as the National 
Academy of Sciences. 

This would be better than 
exposing arguments to lay 
readers who are incapable of 
separating the wheat from the 
chaff. 

Let it be remembered that 
science is but one constituent 


*Taken from the Babcock-Hart Award 
Address, ‘“‘The Food Industry in a 
Changing World’’, by Dr. Bernard L. 
Oser, recipient of the Babcock-Hart 
Award presented during the 18th Annual 
Meeting of the IFT on May 27 in 
Chicago, 


DR. BERNARD L. OSER... 

received the 1958 Babcock-Hart 
Award for his technological serv- 
ices to nutrition and _ public 
health. The award, furnished by 
the Nutrition Foundation, Ine., 
was presented at the Annual 
Meeting of the Institute of Food 
Technologists in Chicago during 
May. Dr. Oser holds a BS and 
an MS degree from the Univer- 
sity of Pennsylvania and a PhD 
degree from Fordham University 


of progress. To reap its fruits, 
food scientists must also have 
boldness and courage. 

Primitive man had to use 
the process of trial and error 
to select and prepare foods. 

We owe to him our knowl-— 
edge of poisonous berries, 
mushrooms, roots, nuts, leg- 
umes, etc. 

Today, however, there are 
remarkable research tools and 
refined biological methods to 
insure the safety and whole- 
someness of new foods and 
food ingredients. 

Minor risks can be afforded 
to win the greater benefits 
that await man and his de- 
scendants. 

In the concern lest a few 
parts per million of a useful 
food additive violate the letter 
of the law, it must be kept in 
mind that if food scientists are 

(Continued on next page) 
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HOW SWEETOSE PROTECTS AGAINST 
BROWNING—HOLDS RICH, RED COLOR, 
IMPROVES FLAVOR—GIVES CATSUP AN 


Appetizing 
GLOSS and Sheen 
that Wins Sales ! 


A. E. 


STALEY MANUFACTURING COMPANY - 


It takes right moves to make a winner. And there’s no surer, 
more economical way to move your catsup sales into king’s 
row than with Sweetose, Staley’s enzyme-converted corn syrup. 
For Sweetose captures and holds the bright red color that wins 
sales. Enhances natural tomato flavor without masking deli- 
cate spices. And produces an appetizing, eye-appealing gloss 
and sheen that keeps customers reaching for your brand. 
Hold the winning color in your catsup. Plan your strategy 
now. Make your first move and write for complete informa- 
tion on the use of Sweetose in catsup. You'll be glad you did. 


$ewectose’ 


THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 


DECATUR, ILLINOIS 


® Branch Offices: Atlanta * Boston + Chicago «¢ Cleveland « (KansasCity * NewYork «¢ Philadelphia « San Francisco ¢ St. Louis 
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Oser on additives 


(Continued from preceding page) 


to produce and protect food 
for future billions, they must 
capitalize upon the advances 
of chemistry. 

Additives are important to- 
day and always will be. 

But the “food chemicals” of 
tomorrow will be eaten by the 
pound and by the ton. They 
will be the synthetic proteins, 
fats and carbohydrates that 
will augment the cruder prod- 
ucts of nature. 

A negative or shortsighted 
attitude toward chemicals will 
only delay — but not prevent 
— the day when creative 
chemistry will come to the 
rescue of a world population 
threatened by mass starvation 
or the strife of mass exter- 
mination. 

Chemical progress has 
changed our methods for sup- 
plying the components which 
go into making clothing, rub- 
ber, and medicines. 

And this change has been 
for the better. 

Yet, it may be ventured that 
little of that progress and 
those benefits would have 
come about if scientists in 
those fields had been as re- 
stricted by status quo regula- 
tions as are food scientists. 


Green Giant 


(Continued from page 26) 


plate in coil form”*. 

Sealing compound is heated 
before being applied to can 
ends. Heating makes the sol- 
vent in the compound flash 
off the lined ends and elimi- 
nates the need for an oven, 
drying tower or other means 
of solvent dispersal. 

After can bodies are dou- 
ble-seamed to a can _ end, 
they are conveyed to palletiz- 
er in warehouse section. 

No bulk storage is planned. 
This will enable Green Giant 
to make dual use of the large 
warehouses being built at the 
canning plants. Pallet loads of 
empty cans will be stored pri- 
or to the canning season, later 
replaced by filled cans. 

Our warehouse will only be 
for empty cans. Each pallet 
load is enclosed in a re-use- 
able corrugated paper sleeve. 


*Next month, how can makers are 
fighting to control can costs. 
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Continually rising standards of living can... 


Increase Food Sales hy 50 Per Cent in Ten Years 


More built-in processing will upgrade foods, 
meeting the consumers’ higher living stand- 
ards and increasing new product potential 


An FP Staff Report* 


Because of the potential ex- 
pansion in our standards of 
living, food sales to consumers 
can increase by over 50 per 
cent within the next 10 years. 

This would mean an in- 
crease in consumer expendi- 
tures for food from the 1957 
level of about $75 billion to 
over $113 billion by 1968 (Re- 
fer to chart). 

Population increases’ will 
contribute only about 18 per 
cent toward additional food 
sales during this period. The 
remaining 32 per cent will 
have to come from the food 
processors’ own efforts. 

This means food products 
will have to be upgraded by 
building more processing into 
them. New and_ improved 
products with added built-in 
convenience, a wider range of 
selection, better packaging, 
ete will have to be offered. 

Families are continually 
moving up to better income 
groups, increasing the amount 
of disposable income available. 

With this additional income, 
these families may take on 
greater physical consumption 
of food, or they may upgrade 
the quality of the food they 
purchase. 

While per capita consump- 


* Material for this report is based upon an 
address given by Amo H. Johnson, Vice 
President and Senior Economist, J. Walter 
Thompson Company, before the annual meet- 
ng of The Research and Development Asso- 
Ciates, Food and Container Institute for the 
Armed Forces at Chicago in April, and a 
report by the Stanford Research Institute, 
Menlo Park, Calif. 
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Chart based on data prepared by J. Walter Thompson Compan 


FOR FOOD: Opportunity for a 50% greater market by 1968... 


BILLIONS 


1940 


"| OF DOLLARS 


1950 1957* 


FOR FOOD 


..- From the same share of a growing personal income pie 


OTHER 
CONSUMPTION 
$116.6 


$221 BILLION 
1940 


tion of food in pounds is de- 
creasing and total consump- 
tion is barely increasing, the 
amount of money spent for 
food is increasing both as a 
total and per capita. 

Price increases alone, how- 
ever, cannot account for this 
difference between consump- 
tion in pounds and dollar ex- 
penditures. 

The real reason, and a far 
more important one to the 
food processor, is an upgrad- 


OTHER CONSUMPTION 
$167.1 $205 


$341 BILLION 


1950 


1957° 
*3rd Quarter rate 


ing by the consumer of food 
he purchases. 

Partially contributing to- 
ward this upgrading of the 
food he purchases is the fact 
that the consumer has been 
made more aware of nutri- 
tional value in foods. 

And with an increase in his 
disposable income, he _ has 
been able to purchase those 
foods which give him the 
greatest~value nutritionally. 

From the 1935-39 period to 


OTHER CONSUMPTION 


$436 BILLION 


113 


OTHER CONSUMPTION 
$307 


$650 BILLION 


1957, per capita consumption 
of protein has increased nine 
per cent, calcium 15 per cent, 
iron 19 per cent, niacin 29 
per cent, riboflavin 29 per 
cent and thiamine 30 per cent. 

Since upgrading of diets 
most often takes the form of 
purchases of more desirable 
and expensive foods, or the 
purchase of more _ built-in 
services, upgraded foods are 
most likely to be those which 
will be in demand. 


1968 








For Every Pack... 


maintain natural flavor and color 


with Clinton Products 





iavevins your packing problem, you can 
enhance the natural flavors and colors of fruits, 
preserves or vegetables in every pack. For each 
case there’s a just-right corn syrup (dry or 
liquid) and Clintose® dextrose that you can 
rely on for uniform results every time, because: 


CONSISTENT FORMULATION MAKES 
CLINTON PRODUCTS RELIABLE 


Three analytical control laboratories and sev- 
eral single-purpose testing stations are located 



















at strategic points in our plant. They check 
every stage in the processing of all products 
... they check all finished products to be sure 
specifications are met exactly. That’s why 
you can depend on Clinton products to do the 
job for which they are needed. 


Your Clinton salesman can help you select 
the right products to give your pack the 
properties you want. And, should you need 
special production advice, prompt technical 
service is available when you need it. Call 
your Clinton salesman today, or write: 


CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 


. Where research today 
improves tomorrow’s product 
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Premium whole milk 
powder has... 


No Cooked 
FLAVOR 


A premium grade whole 
milk powder is replacing liq- 
uid whole milk in food for- 
mulas. 

The powder imparts no 
cooked taste. Upon reconsti- 
tuting, it is practically indis- 
tinguishable in flavor and col- 
or from presently available 
liquid product. 

After storing for two 
months at room temperature 
in various types of containers, 
no deterioration has been ob- 
served. 

Powder (contains butterfat) 
is solubilized in hot tap water 
in less than a minute. 

At present market prices, 
the reconstituted powder costs 
834c per qt (made from Grade 
B or manufacturing milk) and 
10c per qt (from Grade A 
milk). Production of the pow- 
der is described in article on 
next page. 

Whole milk powder, shipped 
in 50 lb poly-lined kraft bags, 
is product of Hediger’s Dairy, 
Neillsville, Wis. 

For more information circle 
7146 on Reader Service Slip. 
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Many independent cheese plants are 
closing down due to unprofitable op- 
erations . . . here’s how one for- 
mer cheese processor, turned to 
profitable operation. No-water, 
no-steam evaporator 


4 

At this point the milk solids are 

filled into 50 Ib or 100 Ib multi- 
wall bags 


Mr. Hediger checks condenser 
which supplies the water needs 
for his plant. Evaporation is by 
an ammonia refrigeration cycle 
rather than steam system 










Produces Premium Whole Milk Powder 
at Cost of %c/lb of Product 


Herman Hediger, President 
Hediger's Dairy 

Neillsville, Wis. 

and Ernest Nordlinger, 
Assistant Editor 


Hediger’s Dairy has turned from pro- 
ducing cheese to whole milk powder. 

It’s processed at low temperatures and 
is selling as premium grade (see article 
on previous page). 

To produce a premium powder, the 
process rnust operate at low temperatures. 
Above 180°F, milk takes on a “card- 
board-like” off flavor. 

At Hediger’s, milk is processed at tem- 
peratures considerably below 180°F. It is: 

e Evaporated at 95°F 

® Dried in seconds at 160°F 

* Immediately cooled to below 100°F 
before packaging in multiwall bags. 


Low temp processing 


For efficient evaporation at these low 
temperatures, an ammonia refrigeration 
cycle system is used. 

Expansion side of this system (70°F) 
Serves to condense ammonia vapors from 
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the evaporator. 

Heat for vaporizing water from the 
milk is supplied from the “hot” or com- 
pression side of the refrigeration system. 

System thus functions as a “heat 
pump” to pump heat out of the condens- 
ing vapors and transfer it at a higher 
temperature level into the milk boiling 
at 95°. 


Low cost evaporation . 


Costs of evaporation are low since re- 
frigeration cycle system eliminates need 
for condenser to cool water. Furthermore, 
this system requires no steam, therefore 
no boiler which in our case would have 
meant a new boiler installation. 

Power costs of operating the refrigera- 
tion cycle are approximately halved by 
using a double effect evaporator. 

Water vapors from first effect (refrig- 

(Continued on next page) 
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A.) 


SAVOR with Pa S FLAVOR! 


2) 


From Aroma 





to Zest 


We offer 

the best! 

P & S Concentrates 

and Polvaromas 
(Spray-dried) 


POLAK & SCHWARZ INC. 
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meet the newest and the most complete 
rere —in jars, by 


Always first, with the best by far, H-A offers something new, in a 

full, new line of jars! They merchandise your products better, and 

give your customers a new grasp on convenience. They accommo- 

date the new twist-top caps, and sell with special point-of-sale 

_ appeal. Easy to fill, smooth to run, a snap to close—beauty puts you 
. «way out front, in crystal-clear glass by H-A! 








HAZEL-ATLAS GLASS «ivision of CONTINENTAL©@CAN COMPANY 


WHEELING, WEST VIRGINIA 






















Whole milk powder 


(Continued from preceding page) 
eration cycle system) are 
used to boil off additional wa- 
ter from milk in a second ef. 
fect at 74°. Vapor from the 
second effect is condensed in 
the refrigerant condenser at 
70°F. ‘ 

From evaporator, milk js 
pumped through a plate pas- 
teurizer then into the dryer. 
Product flows through dryer 
suspended in—and moving in 
same direction as—the hot air. 

Product enters dryer at 
168°F, leaves at 130°F. In re- 
moving the remaining mois- 
ture from the milk, the hot 
air actually cools the product. 
To lower the temperature to 
100°F, the product moves 
through aé_ unit, which is 
cooled by the condensed wa- 
ter from evaporator. 

To evaporate 4500 Ib of 
water per hour, energy and 
material costs are: 


Electric power for 
150 hp compressor 
and accessories 
Electric power for 
68 hp dryer 04/hr 
Butane fuel for ° 


$.92/hr 





dryer (22 gph) 2.42/hr 
Total energy and 

fuel costs $3.88/hr 
Although this continuous 


line has a rated capacity of 
750 pounds of dried milk pow- 
der per hour, Hediger is av- 
eraging 825 pounds. Two men 
operate the line. 

In two runs, in which sta- 
tistics were kept, the yield of 
powder was 102% based upon 
amount of butter fat and sol- 
ids not fat received and paid 
for. 


Fringe benefits 


Distilled water from the 
evaporation is used for make- 
up water and for plant clean- 
up. The line (including evap- 
orator) is automatically 
cleaned in-place. 

Because the system re- 
quired no boiler or equipment 
to pump and handle water for 
evaporation, there has been 
no need for a large plant 
building. 

The usual community com- 
plaints — smoke, fly ash, 
large amounts of polluted 
process waters — have also 
been forestalled by installing 
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this no-steam system. 
Low-Temp Evaporator and 
Spray Dryer are made by 
Mojonnier Bros. Co., 4601 W. 
Ohio St., Chicago 44, Ill. 
For more information circle 
7148 on Reader Service Slip. 


Modified cellulose gums 


@ Available in wide range 
of viscosity 

@ Viscosity stability unaf- 
fected by heat treatment 


All Methocel cellulose gums 
are unique in ability to gel at 
elevated temperatures. Two of 
the recently-developed gums 
have properties with definite 
food applications. 

Type 60 HG is water solu- 
ble, gels at 60°C (140°F.) 

Its emulsifying properties 
have advantages in formulat- 
ing flavors (orange, lemon, 
lime, pineapple) for soft 
drinks, ice cream, frozen des- 
serts and bakery foods. 

This type has thermoplastic 
properties for use in foods re- 
quiring a heat-sealed coating. 
This includes flavors which 
are emulsified prior to spray 
drying. 

Another application is use 
as a film to “package” ingre- 
dients such as_ leavening 
agents, dough conditioners 
and enrichment, additive and 
preservative products for bat- 
ter formulations. 

Type 90 HG, also water sol- 
uble, produces a soft gel at 
90°C (194°F.) It was devel- 
oped especially for foods pas- 
teurized in range of 140° to 
190°F. Its properties hold up 
before and after heat treat- 
ment. Applications are: 

1. Stabilizer for ice cream, 
Sherbet and frozen dessert 
mixes which undergo pasteur- 
ization. 

2. Bodying agent in syn- 
thetically sweetened fruit 
packs which are pasteurized. 

3. Emulsifier and bodying 
agent in low calorie and di- 
etetic French, Italian and may- 
Onnaise-type dressings, in- 
cluding those which are pas- 
teurized. 

4.Also recommended in 
canned fruit pie fillings as well 


(Continued on next page) 
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Materials-handlin 
ime cut 67% 


Candy-Maker* reports: 


“sweet savings with Permaglas 


Manual handling of a daily carload of sugar received in 
100-lb. bags... extensive in-plant trucking to elevators and 
storage areas... these were the materials-handling problems 
facing this prominent candy maker. 


Looking for a better way, the manufacturer designed an 
automatic system around an A. O. Smith Permaglas Mech- 
anized Storage Unit. The sugar is pipe-conveyed by vacuum 
system from freight-car hoppers — up the side of a three- 
story building, across the roof and into the top of the 
Permaglas Unit. Mechanized sweep-arm bottom unloader 
— developed exclusively by A. O. Smith for Permaglas Stor- 
age Units — provides the first reliable method of feeding out 
tons of free-flowing bulk materials, such as sugar, rapidly 
and efficiently to the production line. 


Requiring only three manhours per carload compared to 
nine manhours for bag handling — the system offers 67% 
savings in time alone. Moreover, because the Permaglas 
Unit is air-tight — and glass- lined inside and out — sugar 
is protected from contamination. 


*Candy-maker's name available on request. a 


Mechanized Storage Units” 


Through research > . a better way 


HARVESTORE PRODUCTS 
Kankakee, Illinois 
A.0.Smith INTERNATIONAL S.A., Milwaukee 1, Wis., U.S.A, 


an CD CE ED ED ERE cE SEND, 


Fill-in and mail this coupen for FREE Bulletin No. MU-100FP 
See how these A. O. Smith Units 
answer the — of seu : . 


terials — granular, or_pulverizedy hygroscopic, corrosi 


contaminablie, ron! Aig or non-edible 


7149 on Reader Service Slip 





NEW! - 


more soluble! 
easier to use! 


ISTAT-K 


(Pfizer brand of Potassium Sorbate) 





Kffectively prevents Mold and Yeast 


spoilage in many food products 





@ New Sorbistat-K overcomes the 
problem of water solubility of 
sorbic acid. Up to 40% solutions 
of potassium sorbate can now be 
prepared rapidly by simply dis- 
solving Sorbistat-K in water. 

Thus, food manufacturers no 
longer have the problem of pre- 
paring their own soluble form of 
Sorbistat in order to obtain maxi- 
mum usefulness from this anti- 
mycotic agent. 

Cheese and cheese products, pickles, 
fish, soft drinks, prepared gelatin fruit 


Quality Ingredients for the Food Industry for Over a Century Pfizer 


40 


salads, potato salads, chocolate syrup, 
cake and fruitcake are some of the 
products for which SORBISTAT-K 
protection is most suitable. 

It is important to remember that 
SORBISTAT-K selectively inhibits 
molds and yeasts, without interfering 
with normal microbiological curing of 
cheeses. 

Test for yourself the new, effective 
protection that SORBISTAT-K can give 
your food products. For technical in- 
formation and sample, mail the cou- 
pon at right. 


Please send me free sample of new 
SORBISTAT-K along with technical 
information. 


hap cients sles 


Company 


Mail this coupon! 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: 

Chicago, lIll.; San Francisco, Calif.; 
Vernon, Calif; Atlanta, Ga.; 
Dallas, Texas 
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(Continued from preceding p 
as steak and barbecue 
which may or may r 
subjected to elevated 
treatment. 

Both cellulose gum 
available in wide ran 
viscosities: 60 HG from 
4000 cp; 90 HG from | 
15,000 cp. 

Methocel does not 
with or neutralize fruit 
vors nor alter pH of 
stored for long periods. 

It can also be cons 
sodium free. This prope 
important to processo 
low sodium foods. 

Methocel cellulose gur 
products of The Dow C 
cal Co., Midland, Mich. 

For more information 
7150 on Reader Service 


Begin producing MSG | 
fermentation process 


Beginning this sum 
monosodium gluta 
(MSG) will be produced 
fermentation method 
Danville, Pa., plant. 





Food technologists, Dr. Wi 
Humphreys and John Sct 
conduct food applications 
search with MSG at new N 


technical labs 


Project is designed 
multimillion-pound oper 
Supply of raw material i 
limited. 

Market for MSG has 
increasing in recent year: 
cording to manufact 
studies, and greater in 
is expected. 

MSG to be produce 
Merck & Co., Chemical 
Rahway, N.J., under li 
from Kyowa Fermentatio 
dustry Co., Ltd., of Japa 

For more information | 
7151 on Reader Service 
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Buyers Guide to... 
Fruit Juice Concentrates and Essences 


Concentrates of fruit juices are assuming 
more commercial importance. It has definitely 
become economical to remove water from fruits 
destined for processing before shipping long 


distance. 


Improved technology has made it possible to 
use juice concentrates in food products in place 
of fruit juices and obtain superior products. 

To help our readers locate source of juice 


prepared this Buyer’s Guide. 

Volatile concentrates of fruit juices are com- 
monly referred to as “essences”. These es- 
sences, however, are the natural distillates ob- 


tained by fraction distillation of condensates 


esses. 


concentrates, the FOOD PROCESSING staff 


obtained from the juice concentration proc- 


We have tried to make this Guide as useful 
as possible. We’ll welcome your comments. 


Tue Eprirors 


Producers of Fruit Juice Concentrates and Essences 


1. Clermont Fruit Packers, Inc. 

Clermont, N.Y. 

Concentrates and essences of straw- 
berry, blackberry, red raspberry, 
apple and crabapple, quince and 
Montmorency cherry 


2. Cranguyma Farms Products 
Long Beach, Wash. 
Cranberry juice concentrate 


3. Dragoco, Inc. 

250 W. Broadway 

New York 13, N.Y. 

Concentrates of wild cherry, black- 
berry, raspberry, strawberry 


4. Empire Fruit Products Inc. 

Marlborough, N.Y. 

Concentrates and essences of apple 
and grape 


5. Fritzsche Brothers, Inc. 
Port Authority Bldg. 

76 Ninth Ave. 

New York 11, N.Y. 


6. Kerr Conserving Co. 

P.O. Box 2024 

Portland 14, Oregon 

Concentrates (includes essence) of 
strawberry, red and black rasp- 
berry, boysenberry, blackberry 
and loganberry 

7. Keystone Cooperative Grape 
Assn. 

North East, Pa. 

Grape concentrate with essence 


8. Knouse Foods Coop., Inc. 

Peach Glen, Pa. 

Concentrates and essences of apple 
and red cherry 


9. A. F. Murch Co. 

Paw Paw, Mich. 

Concentrates (includes essence) of 
grape and crabapple, experi- 
menting with cherry and apple 


10. North Pacific Canners & Pack- 
ers, Inc. 

5200 S.E. McLoughlin Blvd. 

Portland 2, Ore. 

Concentrates and essences of straw- 
berry, black and red raspberry, 
blackberry, boysenberry, logan- 
berry, grape and apple 


11. Polak’s Frutal Works, Inc. 

Middletown, N.Y. 

Concentrate of grape; essences of 
apple and grape 


12. F. Ritter & Co. 
4001 Goodwin Ave. 


Los Angeles 39, Calif. 

Concentrates and essences of straw- 
berry, red and black raspberry, 
cherry and pineapple 


13. Silveira & O’Connell 

P.O. Box 320 

Sebastopol, Calif. 

Concentrate and essence of apple 


14. van Ameringen-Haebler, Inc. 

417 Rosehill Pl. 

Elizabeth 2, N.J. 

Concentrates (includes essence) of 
apricot, cherry, grape, peach, 
raspberry and strawberry 


Available Fruit Juice 
Concentrates or Essences 


Numbers refer to processors as previously listed 


*Available as essence only 
**Essence added back to concentrate 


APPLE 


148910 11* 13 6 10 


APRICOT 
14** 1 ore 


CHERRY 
1 3** 89 12 14** 


BLACKBERRY 
1 3** 6 10 


GRAPE 


BLACK 
RASPBERRY 
6 10 12 


6 10 


BOYSENBERRY 
CRABAPPLE 
CRANBERRY 

2 


4 7** 9** 10 11 1494 
LOGANBERRY 


QUINCE 
1 


PEACH 
14** 


PINEAPPLE 
12 


RED RASPBERRY 
13610 12 14** 


STRAWBERRY 
136 10 12 14** 


4 
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Color plates made from unretouched Ektachrome transparencies 
This unretouched photograph reproduces of the efficiency of Flo-Sweet’s refini Compare 
the colors of the eight principal types of techniques. o-Sweet i 
Flo-Sweet as precisely as possible with mod- Note particularly the color of the mer, and t 
ern printing techniques. granulated, shown at the same concentra! 0-Sweet ; 
Compare, if you will, Flo-Sweet liquid of sugar solids as the liquid sucrose. "¥e melted 
sucrose with distilled water. You can hardly we think, proves our contention that! a 
= tell the difference! Because color is a good can’t get quality liquid sugar by m™ rae 

indication of sugar purity, this is one proof granulated with water. n Flo-S\ 
% 
REFINED S YR U P : 
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SWEET : 
> ai / LIQUID INDUSTRIAL | 
INVERT SUCROSE 


analysis . .. or the practical test of how it 
performs in your own food products. You 
will discover what many Flo-Sweet users 
have long known: that Flo-Sweet has es- 
tablished exacting new standards of liquid 


Compare the melted granulated with the the colors—and characteristic flavors — are 
0-Sweet industrial sucrose, industrial in- deliberate and closely controlled. Note their 
tt, and total invert. Industrial types of clarity and freedom from haze. 

0-Sweet actually show less color than The color of liquid sugar is, of course, only 
€ melted granulated. And up to now, one indication of its quality. We welcome 
anulated has been the accepted standard comparison of Flo-Sweet with any other sugar quality. 

Purity! sugar — liquid or granulated — on any basis For this is true sugar quality — You can 


: In Flo-Sweet amber and golden sugars, whatsoever: color, taste, aroma, laboratory see the difference. 


SUGARS, INC. YON KERR'S, NEW YOR KA 


CLUSIVELY FROM YONKERS, 


ALLENTOWN, DETROIT, TOLEDO 
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No matter how you add salt to your 
product... International Salt Company 
has the dispensing equipment you need. 
For adding salt in brine form, Interna- 
tional has helped develop the Sterling 
“Electro-Portioner” Brine Dispenser. For 
depositing salt tablets, the Sterling Salto- 
mat is available. And for dispensing 
Sterling Purified Salt in bulk, we supply 
the Sterling Bulk Salt Dispenser. 


All these dispensers are fully automatic, 
highly accurate, economical to use, and 
thoroughly dependable. Even more im- 
portant, they can operate on today’s 
faster-moving lines. For all these reasons, 
International Salt Company is now sup- 
plying salt dispensers to a growing num- 
ber of canning plants. 


Sterling ‘‘Electro-Portioner”’ Brine Dis- 
penser. Here’s a new brine dispenser 
that’s already in use in many canneries. A 
main reason is its versatility: it can dis- 
pense brine, sugar, MSG, or any com- 
bination of liquids into paper, glass, and 
metal containers. 


In addition, the Sterling ‘“‘Electro-Por- 
tioner” can dispense liquids into as many 
as 300 cans per minute. It always dis- 
penses the right amount, has the “‘no can 

.. no fill” feature that prevents brine 
waste. And it dispenses a preset amount 
of liquid whenever a container trips the 
sensitive microswitch. 


Here’s what Manager John A. Mayer, 
Durand Canning Co., Durand, Wis., says 
about the Sterling ‘‘Electro-Portioner”’ 
Brine Dispenser: ‘‘Two ‘Electro-Portion- 






















IN ANY FORM... 


Sterling Purified Salt Always 
Protects Flavor, Color, Texture 


It’s guaranteed to contain more than 
99.95% sodium chloride! Whether you 
use Sterling Purified Salt in bulk, tablets, 
or brine—it never contains more than 40 
parts per million combined calcium and 
magnesium, never more than 5 parts per 
million copper or iron. Downgrading of 
food, caused by excessive calcium or 
magnesium content in salt, is eliminated. 
Sterling Purified Salt meets the strict 
requirements for the entire canning and 
food-processing industry. 









Soa 


| Dispensing Sterling Pu 
Brine, Tablets, Bulk-Automatically 


STERLING SALTOMAT (Left) 
AND BULK SALT DISPENSER 


ers’ on our #303 pea-canning lines, 
running at about 200 cans per minute, 
produced a considerable saving on both 
salt and sugar!” 


Sterling Saltomat . . . for food packers who 
prefer to use Sterling Purified Salt in tablet 
form. The Saltomat is consistently accurate 
even when depositing tablets at the rate of 
275 cans per minute. It is equally efficient in 
handling tablets from 10- to 250-grain size. 


Sterling Bulk Salt Dispenser. This auto- 
matic unit has been developed especially to 
dispense bulk Sterling Purified Salt. Dis- 
pensing salt only when a container is in the 
correct position, the bulk dispenser wastes no 
salt... and gives positive accuracy. 


Sterling Salt Dissolvers. To 
make fully saturated brine 
automatically from Sterling 
Rock Salt, International Salt 
Company supplies the Sterling 
Lixator in many designs and 
sizes. Operating on the self- 
filtration principle, this unit produces crystal- 
clear, fully saturated brine that can be used 
for virtually every canning job using brine. 





Service and research 
are the extras in 


PRODUCT 
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rified Salt n 


STERLING 
“ELECTRO-PORTIONER” 
BRINE DISPENSER 


For canning processes that require brine 
made from Sterling Purified Salt, Inter- 
national supplies the Sterling Evaporated 
Salt Dissolver. Both this dissolver and 
the Sterling Lixator are available in steel, 
Monel metal, and corrosion-proof plastic. 


If you'd like more information on any 
of this salt-dispensing and brine-making 
equipment, phone or write International 
Salt Company, Inc., Scranton 2, Pa.... 
or contact our nearest district office. 


Using salt efficiently in its many indus- 
trial applications calls for technical 
knowledge and experience. International 
Salt Company has both, plus a continuing 
program of research and development in 
salt. These things can be put to work for 
you, in your plant, to help you get the 
most from the salt or brine you use. 
INTERNATIONAL SALT CO., SCRANTON, PA. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, 
O.; Cleveland, O.; Philadelphia, Pa.; Pittsburgh, 
Pa.; Memphis, Tenn.; and Richmond, Va. 








STERLING SALT 







OF INTERNATIONAL SALT COMPANY, iNC 
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How much did the emulsifier cost? 


We know this: if the manufacturer of the shortening 
makes his own emulsifier it can and often does cost him 
more than if he had bought it from DPi. Because 
pound for pound of actual monoglyceride, no emulsi- 
fier you can get or make is less expensive than My- 
verol® Distilled Monoglycerides. 

That's one thing. For another, the man who makes 
his own gets only a mixture. So he has to assay it for 
monoglyceride content. That takes time. 

Then suppose he has to run it through the deodor- 
izer. He loses some, isn’t sure how much. That doesn’t 
help quality. 


distillers of monoglycerides 
made from natural fats and oils 


\ 


Myverol Distilled Monoglycerides are almost straight 
mono. You can add them after deodorization without 
affecting the taste, odor, or color of your product. 
You know exactly how much texture-improving 
effect you are achieving. 

We like to demonstrate all this, or have you prove 
it to yourself. That’s how we make sales. Samples and 
information from Déstillation Products Industries, 
Rochester 3, N. Y. Sales offices: New York, Chicago, 
and Memphis « W. M. Gillies, Inc., West Coast 
Charles Albert Smith Limited, Montreal and Toronto. 


Also ... Vitamin A in bulk 
for foods 


E}) 77 


and pharmaceuticals 


= 





Distillation Products Industries iso division o¢ Eastman Kodak Company 
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torula yeast 


now used in 
New Heinz Baby Foods 


Lake States Torula Yeast boosts nutritional 


Lake States Torula Yeast was selected 

by H. J. Heinz Company, famous food processors, 
as an important ingredient in their new 

High Meat line of baby foods. The excellence 

of this fine dried yeast is due to its being primary 
grown in sterile media and produced under 
constant control. It consistently exceeds U.S.P. 
standards. This remarkable ingredient offers 
high levels of B-complex factors and protein. The 





ingredients 


Strawberry flavor 
leaves no stale taste 


Uses: To flavor frozen des- 
serts and ice cream, bakery 
products, dry mixes, syrups, 
carbonated and’ non-carbo- 
nated beverages, cookie 
doughs and frostings. 

Features: Imitation flavor 
imparts natural strawberry 
taste, rather than synthetic, 
stale or stewed taste. 

Flavor has proved stable in 
varying temperature and 
length of storage tests. 

Description: Flavor avail- 
able in powder or liquid form. 
Manufacturer can alter flavor 
formulation slightly to fit 
character desired by processor 
in finished product. 

Imitation Strawberry flavor 
is product of Fries & Fries 
Inc., 110 E. 70th St., Cincin- 
nati, Ohio. 

For more information circle 
7158 on Reader Service Slip. 


Determines proportions 
of products to make up 
balanced animal feeds 


Feed “computer” tells 
amount of farm-grown feeds 
and feed supplements needed 
to provide balanced ration for 
specific type of animal. 


Oo; ~~ eee 


taste is bland and the product has excellent 
stability and uniformity. 


value in many good food products. Heinz 
Baby Foods is a typical example. You can 
probably improve the nutritional value of 
your product with the addition of Torula 
Yeast. Why not investigate and consider its 
many advantages? Write today for 
samples and full information. 


Animal feed “calculator” fits 
into a two suiter case 


This portable device is tak- 


Lake Siteites 


Lake States Yeast Corporation, Rhinelander, Wisconsin * Sales Office: 500 5th Avenue, New York 36, New York, or Charles Bowman and Com- 
pany, 220 E. 42nd Street, New York 17, New York * 6005S. Michigan Avenue, Chicago 5, Illinois * 170 E. California Street, Pasadena |, California 
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en directly to farmer by feed 
supplier. From information on 
weight and type of animal and 
roughage, silage and grain be- 
ing used, dials are set to de- 
termine proper amounts of 
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ingredients 


digestible protein, total digest- 
ible nutrient and supplements 
needed. 

Prescription calculator, de- 
veloped by Nutrena Mills’ sci- 
entists, available from Cargill, 
Inc, 200 Grain Exchange, 
Minneapolis 15, Minn. 

For more information circle 
7159 on Reader Service Slip. 


Shows amount, cost of 
adding flavors to feeds 


Paperboard “calculating” 
wheel suggests flavor for a 
specific animal feed or pet 
food. As wheel is manipulated 
by operator’s finger, recom- 
mended flavor levels to use as 
well as cost per ton of feed 
are shown. 

Calculator lists 35 types of 
feeds and 18 flavor compounds. 
Specific information about fla- 
vors appears on back of calcu- 
lator and in accompanying 
booklet. 

Tastelation Flavor Calcu- 
lator is available from Taste 
Engineering, Inc., 1401 W. 
Hubbard St., Chicago 22, IIl. 

For your copy simply circle 
7160 on Reader Service Slip. 


Liquid black pepper 
won't crystallize 


Oleoresin black pepper, 
made by patented process, is 
free-flowing liquid from which 
no crystals of piperine will 
precipitate, even under refrig- 
eration. 

New product is one half the 
strength of regular oleoresin 
pepper, but it is expected that 
a comparable seasoning effect 
may be obtained by using less 
than double the amount. 

This is because the piperine, 
from which the characteristic 
peppery effect is derived, is 
completely soluble and im- 
mediately available to the 
taste perceptors, manufacturer 
states, 

Fritzbro Black Pepper Sol- 
uble is product of Fritzsche 
Brothers, Inc., Port Authority 
Bldg, 76 Ninth Ave., New 
York 11, N.Y. 

For more information circle 
7161 on Reader Service Slip. 


JULY 1958 














































More Food Processors everywhere 
are using Morton ‘999’ Salt 


Food processors, canners and packers from coast to 
coast are finding that the quality of Morton ‘999’ Salt is 
the standard of the food industry. They've discovered 
that ‘999’ insures better, more uniform flavor in proc- 
essed foods. And nowonder! Morton ‘999’ is alow-price, 
premium-grade salt entirely free from bitter calcium 
and magnesium compounds that can distort flavor. 

Morton ‘999’ is always 99.9% clean, pure sodium 
chloride, exceptionally low in the trace metals copper 
‘and iron. 


You can count on ‘999’ quality—every time 
Morton ‘999’ is the highest purity salt commercially 
available in all 48 states. ‘999’ quality never varies 
from shipment to shipment, whether you buy \t in 


bulk for direct salting or brine, or in handy tablets 
made to your own specifications. 


Send for complete information today 


Regardless of your size or location, Morton offers the 
salt and service you need to help you do a better job. 
For information about Morton ‘999’ Salt and the tech- 
nical services Morton offers the Food Industry, write: 





INDUSTRIAW DIVISION 


MORTON SALT 
COMPANY 
Dept. FP-7 110 N. Wacker Drive 
Chicago 6, Illinois ( 
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Plant-made grout grinder was fabricated from carborundum disc, 

rotary sander and skate wheels. Disc (arrow) is upright and width 

is used to control grout grind. Attached is the suction end of a 
wet-dry vacuum cleaner, which collects water and grindings 


Regrout damp floor — 
without shutting down plant 


This man is 
developing 16 tons 
of pressure to make 
smoother, stronger joints 


Do-it-yourself epoxy plastic shows no 
wear after 11/2 years acid-alkali attack 





ARTHUR OTTOLINI, Superintendent 


HARRY WINTERS, Maintenance Supervisor 
Marin-Dell Milk Co. 


as reported by KARL ROBE 


Sixteen tons of pressure, developed by this man through use of a Clip- 
per lacer embeds hooks firmly and securely . . . to make a joint as dur- 
| able as the pieces you are joining. It embeds the hooks flush with the 
surface and with all strain distributed evenly across the complete 
| joint. The Clipper machine method of making joints is the fastest avail- 
able. In one easy operation, durable, flexible joints up to 12 inches 
wide connecting pieces from 1/16 inch to 13/32 inch thick are com- 
pleted by Clipper. Whenever you have a problem of making two 
pieces one — Check with Clipper. 
For more information— Detailed product information and case history examples 


of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 
your ‘free copy today. 


Ask your Industrial Distributor for Clipper Products 


BELT LACER 
COMPANY 


972 Front Ave., N. W., Grand Rapids 2, Michigan 


7163 on Reader Service Slip 


Problem: The grouting be- 
tween tiles of the milk-proc- 
essing floor at Marin-Dell 
Milk Co. (div of Foremost 
Dairies), San Francisco, 
needed _ replacement. The 
grout was becoming porous 
and was eroded % inch deep 
on the average (to as much as 
% inch deep) from action of 
lactic acid in milk and of al- 
kaline wash-down chemicals. 

Replacement was no cinch, 
however. Floors were damp 
or water-laden most of the 
time because of continuous 
processing schedule. Longest 
dry time available was only 
about 2 hr a day. 

To shut down entire plant 
for days or weeks to regrout 


or replace the tile floor was 
highly impractical. 

First tried was to dig out 
and reset the tiles. This didn’t 
work in a trial section. The 
floor simply couldn’t be kept 
dry long enough during milk 
processing. 

Next tried was a long suc- 
cession of quick-drying, wa- 
ter-proofing cements. None of 
these lasted under the pro- 
duction conditions at Marin- 
Dell. 

Finally, an epoxy regrouting 
material that can be applied 
to damp surfaces was next 
tried. Material hardened sat- 
isfactorily on trial section, so 
a plant-made regrouting ma- 
chine was devised and con- 
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nected to vacuum cleaner. 

A seven inch diam carbo- 
rundum wheel was attached 
to a regular %-inch rotary 
sander. Skate wheels were 
attached as shown in photo. 
Depth of cut is adjustable, 
and was set for % inch for 
most of floor. 

Results: No plant shutdown 
was necessary. Entire floor 
area was regrouted by plant 
personnel during processing 
hours while floor was damp. 

Application was simple and 
trouble-free, even with help 
unskilled in tile work. The 
regrouting shows no signs of 
wear or attack by chemicals 
after 14% years of service. 

Bonus: Epoxy plastic used 
for regrouting has found oth- 
er uses at Marin-Dell. On one 
milk filler, water was leak- 
ing down between an iron 
casting and a steel housing. 
Switches were failing due to 
drippage. 

This space was caulked with 
the epoxy, and switch failures 
have ceased. 

Large front windows of the 
building were also leaking 
during rains. Caulking with 
epoxy around the metal 
frame of the window was al- 
so successful in stopping this 
problem. Epoxy is applied 
from standard caulking gun. 

Floor-Nu No. 2 epoxy 
grouting material is product 
of Steelcote Mfg. Co., 3418 
Gratiot Street, St. Louis 3, 
Missouri. 

For more information circle 
7164 on Reader Service Slip. 


Cold storage insulation 


Tables in manual specify 
amount of vermiculite re- 
quired to attain a definite 
temperature in cold storage 
areas. 

Vermiculite can be used as 
dry fill in ceilings, walls and 
floors; can be mixed with con- 
crete for floors; or mixed into 
asphalt to apply on roofs and 
floors. 

AIA No. 37-D-1, 8 pp, is is- 
sued by Zonolite Co., 135 S. 
La Salle St., Chicago 3, Ill. 

For your copy simply circle 
7165 on Reader Service Slip. 
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Camco's Laboratory duplicates actual operating conditions 
ond accurately forecasts standards of performance. 


Camco 


Walking 


Beam 
for 
Better 


CAMCO 


Processing 





















THERMAL SYSTEMS 
GUARANTEE 


eee TM ea 
TREATMENT OF EACH CONTAINER 


















oe o9 ane. aed 
acieniail Vlas biti tal = 


Camco equipment available on 
Lease Option or 
"“Pay-as-you-Depreciate Plan” 








This chart represents 
the pasteurization and 

cooling of strawberry 
jam after vacuum 
processing at 187°F. 





























Try before you buy... 
like this Texas packer did 


The Texas jam plant of a large national packer* was 
interested in the advantages of a Camco Walking Beam 
installation, but wanted proof of uniform quality per- 
formance. This was easy. Camco’s Laboratory duplicated 
conditions the equipment had to meet and predicted eaz- 
actly how it would perform. We can do the same for your 
product. You can evaluate Camco’s superiority on the 
basis of actual results... before you invest a dime! 

Phone or Wire Collect for information on Processing 


Your Product. *Name on request. 


CANNING MACHINERY DIVISION 


5105 S. W. 54th, Portland 1, Oregon * Phone CHerry 4-7560 
es a. é4 WALKING BEAM AND ROLL-THRU PROCESSING EQUIPMENT 
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sanitation |GET MORE OUT OF YOUR 
SPRAYING EQUIPMENT 
WITH LESS POWER 


Perfects first battery 
operated floor polisher, 
scrubber, vacuum unit 






For spraying, washing, rinsing 


Features: Self-propelled 
ae | and cooling, Yarway Spray 


floor maintainer is first to be | 







successfully operated by bat- | Nozzles will improve the 
teries. | efficiency of your spray 
| e@quipment. 


It has a forward speed of 
155 fpm and can cover up to 
15,480 sq ft per hr. 

| 





There are no internal vanes 
or other restrictions to clog 
or hinder the flow. 















Numbers on the cutaway 
view indicate the four passes 
through which combustion gases 
transfer heat to boiler water. 


Cleaver-Brooks design standards 
assure you lower operating costs 











1 LOWER FUEL COSTS with 
four-pass construction. High 
heat transfer results from fast 
moving combustion gases passing 
through four complete passes. 


2 LONGER BOILER LIFE and 
many years of uniformly high 
operating efficiency are the re- 
sult of realistic five square feet 
of heating surface per boiler 
horsepower. 


3 HIGH COMBUSTION EFFICIEN- 
CY is the result of proper air- 
fuel ratios made possible with 
forced draft design. Every Cleav- 
er-Brooks boiler supplies its own 
air for combustion. 


4 GREATER SAFETY with up- 
draft construction. Low furnace 
location keeps hottest combus- 
tion gases deep within the boiler 
water. 













Floor maintainer eliminates elec- 
tric cable, gasoline and propane 
odor and noise 





Description: Batteries have | 


Cast bronze Involute-type 
(Bar stock also available) 



















power to operate maintainer | 
continuously for six hours. 
Drive motor is % hp, 24v. Au- 
tomatic battery charger is fur- | 
nished. 

Unit measures 24” wide and | 
5142” long. It is furnished with | 
interchangeable brushes and | 
attachments to scrub, polish 
and dry clean floors. 

Battery operated Clarke- 
Amatic maintainer is develop- 


ment of Clarke Sanding Ma- i 

chine Co., Dept. FP, 30 E. Clay | rl ce cee nee 

Ave., Muskegon, Mich. el omesaig hee 2. a y ond the 
For more information circle Fintan gp for flat 

7168 on Reader Service Slip. ep ands aie yan time- 

saving slicing action for cleaning. 


Ask for a free copy— 
Bulletin N-618. 






Four pass construction, forced draft, five square feet of heating sur- 
face per boiler horsepower, updraft construction — these are the four 
Cleaver-Brooks design standards that constitute an accurate yardstick 
of boiler value. 

They keep your steam costs low. They assure minimum 80% op- 
erating efficiency under a wide range of loads. They mean safe, 
dependable boiler operation under toughest operating conditions. You 

' can select Cleaver-Brooks boilers in 19 sizes, 15-600 hp, 15 to 250 psi. 
For more information, see your Cleaver-Brooks boiler 

representative or write Cleaver-Brooks Com- 

pany, Dept. H, 357 E. Keefe Ave., 

Milwaukee 12, Wisconsin. 


































Yarway Spray Nozzles are 
available in two types— 










ks boilers 
Broo operat aa 
n the country 





9 Cleaver- Association 


e Co 
serve Dairy airy coo 


One of the largest di i. 









Pre-formed pipe insulation 
attached to pipelines 
without bands 







asteurizing, 
iri food pr 
‘no, Dairies and 
et depend on Cleaver 






YARNALL-WARING COMPANY 
126 Mermaid Avenue 
Philadelphia 18, Pa. 








Addition of pressure-sensi- 
tive adhesives to edges of pre- | 
formed insulation for pipe- 







lines is lowering application | I 
time. Insulation requires no | ] 
covering or bands. | spray I 
* Insulation is made of Sty- | . nozzles 
ein ORIGINATORS OF SELF-CONTAINED BOILERS rofoam: is rot-. mold-. water- | 7 





proof; is available in wide 
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maintenance 


range of diameters. 

Insulation with patented 
pre-adhesive edges is avail- 
able from Pipe Covering 
Dept., Glo-Brite Products, 
Inc., 6415 N. California Ave., 
Chicago 45, IIl. 

For more information circle 
7170 on Reader Service Slip. 


Hardens concrete surface, 
protects against oils 


Uses: “Densifier” for con- 
crete furnishes added protec- 
tion to floors from “dusting” 
and damage from edible oils 
as well as chemicals. 

Features: Penetrates deeply, 
crystallizes to increase densi- 
ty. Permits water vapor trans- 
mission. Also claimed to ren- 
der floor bacteriostatic and 
fungistatic. 

Description: Liquid is flowed 
on with brush. Non-flam- 
mable, odorless, does not 
darken surface. Floor can be 
used immediately. 

“Densicon 76” activated 
densifier is manufactured by 
Maintenance Inc., Wooster, 
Ohio. 

For more information circle 
7171 on Reader Service Slip. 


Collects air particles 
of less than 5 microns 


Electronic unit cleans air of 
smoke, fumes, pollen, com- 
mon dust and impurities of 
less than fiye microns in size. 
Illustrations in eight-page 
bulletin show cleaning opera- 
tion. 

Incoming air passes through 
ionizing screen, where parti- 
cles receive positive charge. 
Then air stream carries parti- 
cles through series of nega- 
tively charged collecting plates. 

Built-in washing device, 
which operates periodically, 
flushes these plates with wa- 


ter so that collected dirt 
washes into drain. 
“Electronic Air Cleaners” 


(Bul 30d Mi) is issued by 
Minneapolis-Honeywell Regu- 
lator Co., 2753 Fourth Ave. S., 
Minneapolis 8, Minn. 

For your copy simply circle 
7172 on Reader Service Slip. 


JULY 1958 







































program 


Bienes 
Re 






















SIMPLIFIED DRY FOGGING at lowest cost 


You need only the drum fogging unit sketched above and compressed air to dry fog 
100,000 cu. ft. of space with insecticide. The unit has been specially designed for high } 
potency West Insecticides and is loaned without charge to purchasers. It fits any 
container from five to thirty gallons. 

This is an example of how simple insect control can be with a scientific West Program. 
No special labor force is required. One man easily maintains the program in addition 
to other duties. 


2 te lee hr eeaeenmeatongs 


The West Insect Control Program offers a complete selection of equipment 
and insecticides: 


Equipment includes everything from permanent installations to portables. All fogging 
ynits have exclusive suction spray nozzles that produce a dry fog of droplets 
within the optimum range of size for maximum kill and coverage. 


Insecticides range from the highly economical Vaposector for space and contact 
spraying to residual sprays, other specialized contact sprays and fumigants. 
Quality and effectiveness are insured by chemical controls and insecticide testing 
in West’s Entomological Laboratory. 





) 


A West Specialist will be glad to make a survey and suggest an Insect Control Program 
tailored to fit your needs. No obligation. Just mail the coupon. 







toe 


WEST CHEMICAL PRODUCTS INC., 42-16 West Street, Long Island City 1, N. Y. 
Branches in principal cities + In Canada: 5621-23 Casgrain Ave., Montreal 


Programs and Specialties for 
Protective Sanitation and Preventive Maintenance 








( Please send your 32-page booklet, “Industrial Insect Control.” 








pa tee ay aes enenncntnge a en 








| [] Please have a West Representative telephone for an appointment. 
\ 
| Name______ - inant mi 
| Position. ; iio inside oi = i 
WEST DISINFECTING DIVISION | . Mail this coupon with your letterhead to Dept. 19 





— 
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Give packaging 
problems 
the slip... 

with SLIPICONE 


SILICONE RELEASE AGENT 


stops sticking ... easy to use 













































Here's a safe, sure way to keep foods from sticking to 
equipment and “gumming-up” your packaging opera- 
tions. Just apply Slipicone to all containers and equipment 
that come in contact with food. Non-toxic—heat resistant— 
completely safe! 

Slipicone saves you money! Slipicone-treated 
equipment stays cleaner, more sanitary—speeds your 
processing—cuts maintenance costs. Ideal for use on all 
heat-sealing and labeling equipment. 


Just wipe or spray it on! Available in 2 and 8 oz, 
tubes, and 12 oz. spray cans. 
Get Slipicone from your paper merchant, packaging 
materials supplier, or write to 


Dept. 577a 


Dow Corning CORPORATION 


MIDLAND. MICHIGAN 





CANADA: DOW CORNING SILICONES LTD, TORONTO 
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AMPA SPRAY NOZZLE 
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Ideal for Dairy and Food Industries 
The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 


worn, replace it with a new one. CONSULT YOUR DEALER 
















STRAHMAN VALVES, INC. 
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Motor gear reducer 
minimizes downtime 


SES 


Motor quick-couples to gear re- 
ucer 


Motorized gear reducer has 
been added to manufacturer’s 
line of integral and right angle 
gearmotors. 

Reducer is valuable for in- 
stallations where downtime is 
critical; affords stand-by pro- 
tection where extra motor is 
available. 

Reducer has shelf (see pho- 
to) for mounting standard 
frame motor. As trouble arises, 
worn motor is replaced with 
stand-by motor. 

Line-A-Spede drives are 
manufactured by The Louis 
Allis Co., Dept. P, 427 E. 
Stewart St., Milwaukee 1, Wis. 

For more information circle 
7176 on Reader Service Slip. 


Hang insecticide cords— 
summer-long fly control 


Uses: Impregnated with in- 
secticides, cord is strung just 
below rafters in rooms where 
flies exist (see photo). 

Features: Controls flies for 
periods of six to eight months. 
Killing action is cumulative. 
Full control can be expected 
in two weeks. 

Fly counts have been re- 
duced from as high as 3000 
per sq yd to only one or two 
flies/sq yard with single in- 





Installation time: 2 men, 15 min- 
utes for 30 x 60 foot area 





effective 
tank 
cleaning 





















Company effectively cleans 30. 
40 tank trucks a night with 3 
Sellers Rotor Jets. 


Here’s the newest, fastest, 
world’s most effective me. 
chanical tank cleaning equip- 
ment for tanks, tank trucks, 
tank cars. Completely cleans 
them in far less time... re- 
gardless of size or shape. Rotor 
Jet delivers solid jet stream of 
liquid (hot or cold, with or 
without chemicals) with high 
impact. Designed cleanin 
pattern with controlled speed 
attacks every angle... cleans 
every inch. Complete infor- 
mation is contained in Bulle- 
tin 432. Write for your free 
copy today. 


SELLERS JgecF6r CORPORATION 


1601 N Hamilton Street, Philadelphia 30, Pa, 





Since 1848 


IT ROTATES! 


e NO STEAM LEAKAGE 
e NO WIRE DRAWING 





TRERICE PATENTED STEAM TRAPS 
HAVE A ROTATING VALVE...ASSURING 
NO LEAKAGE DUE TO WIRE DRAWING 


With every discharge, the valve in 
a Trerice trap seats in a different 
position... anew seat...asteam 
tight seat every time! Discharging 
water impinges on the impeller 
.. - causes rotating action. 


EASIER MAINTENANCE 
A Trerice trap can be inspected 
and cleaned without removing it 
from the line, or disturbing the 
high pressure bolts and gasket. 


Removable cap permits quick ac 
cess to valve and seat for inspec- 
tion and maintenance. 


FREE TRIAL OFFER 
We’ll supply one, a dozen, or 
more Trerice steam traps for your 
operation on a FREE 60-day trial 
basis. Act now! Write today for 
bulletin 1400D containing com- 
plete engineering data, valve and 
orifice charts. 


H. O. TRERICE CO. 1420-E West Lafayette Bivd., Detroit 16, Mich. 
Sales Offices in Principal Cities of U.S.A. and Canada 
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maintenance Oakite introduces new chain 
stallation, over eight month | [UDricant...now offers you 


period. 
Caution: Not to be hung 
over foods or food-handling 
crae"vcul%e sot | ~Conveyor-Matched 
areas, dock areas, vestibules, @ e 
trash rooms, etc. 
Description: Impregnated Lubrication 
cords colored red, come boxed 
in 300 ft rolls to treat 1000 sq 


ft area. 
“Fly-Cord” is product of 






eee & 








Picking exactly the right conveyor-chain lubri- 


































American Sanitation Institute cant and dispenser is a big step toward running 
250 div. of The Huge Co., 884-886 a fast, smooth production line. It’s a case where 
performs oo Ave., St. Louis 12, choosing well means using well. 
° issouri. 

moisture For more information circle With the introduction of a new chain lubricant, 

. . 7180 on Reader Service Slip. LC 106, Oakite expands your choice full range— 

determinations enables you to select a lubricant with the right 

daily with the ‘slip’ necessary for avoiding motor burn-outs, bot- 
—r Adhesive bonds new tle chatter, product breakage, chain drag. And ,, Oakite Chain Lubricator 


Water feeds into top, dis- 


SCHLUMBERGER concrete to old you save maintenance time, too, because every solves lubricant, flows through 


Oakite lubricant cleans as it lubricates. drip tubes to conveyor sur- 
NMR Analyzer Ressaliplavaniak aadls faces. 
fied epoxy adhesive assures 
Nothing approaches the speed and economy tight nt a al sai aemewate Which chain lubricant is best for you? 


of this new form of spectrography in mass- 
production quality control. Based on the 
principle of nuclear magnetic resonance, the 
remarkable effectiveness of the Schlumberger 


old concrete. Should solve dif- Oakite No. 6: Neutral, soap-type, jelly-like. Used 

ficult concrete patching jobs in solution with water. May be pre-mixed or diluted 

such as leveling floors; repair- ce ; 
on application. Has earned an excellent record in 









Model 104 NMR Analyzer allows routine ing floors containing ruts, gul- 
moisture determination by non-technical lies, and holes; and repairing food and beverage plants. 
personnel. Once the instrument is set up, broken corners on concrete Cakiie Me; 12; Non-seap, medium kudled: Maule 
just put in a sample, throw a switch, and bases, curbings, or islands. . F 
read a scale—in less than a minute your Adhesive is applied at lubricant featuring good hard water tolerance. — —- 
moisture determination is finished. thickness of 6 mils, with Ideal for use where product spillage is acidic. Oakite Roller Lubricator 

x is i , . coverage of 200 sq ft/gal. ‘ : Available in 2 types. For bot- 
Schlumberger NMR analysis is non-destruc S 2 Bowl. 4i Oakite LC 106: Formulated for use where ‘solid’ tle chains, steel roller de- 
tive, and the large, 40-cc sample size allows Concrete Adhesive 192-34 is , , : . neste anesuinend cae 
high sampling accuracy. Results are repro- development of Carboline Co., type lubricant is favored over a pre-mixed solution. ala: tiene Gain, See 
ducible to within parts per thousand, and 32 Hanley Industrial Ct., St. Slow-dissolving, maximum mileage, paste type. ator sloshes solution over 
accuracy of 0.19%, absolute, can be main- Louis 17, Mo. chain; sian chine didn, tabs 
tained. Where large numbers of moisture For more information circle Oakite Formula 59: Neutral, medium-bodied, oil- ‘ication stops . 
determinations are necessary, considerable 7181 on Reader Service Slip. type, for outdoor use in cold climate. Mixes with 


savings can be made through the release of : 2 
technical personnel for more profitable water to form a stable emulsion. Will not gum or 


research work. In addition, the wide range cake in sub-freezing temperatures. 
of operational parameters of the Model 104 
makes it a sophisticated analytical instru- 
ment for probing the make-up of matter. 


ee 


In selecting a dispenser, too, 
Oakite can help you make the 
right choice. Call your local 
Oakite man, or write for free = 
illustrated folder on chain lub- i 

rication, No. F10347. Address rehsesh Wheniad ction. No 
Oakite Products, Inc., 26G Rec- water connection required. 


Dispenses pre-mixed lubricant 
tor Street, New York 6, N. Y. sande 





For complete information, including the lat- 
est material-study reports, and the address of 
your local Schlumberger Distributor-Service 
Organization, write to Department FP-7. 


RIDGEFIELD INSTRUMENTATION DIVISION 


SCHLUMBERGER 


SCHLUMBERGER WELL SURVEYING CORP. 
Ridgefield, Connecticut 

























wan 
fake 







Jearynasnereeeestthanggesee: 





ALizE 
a 


OAKITE In our 50th year. 
oN 


sana gh oa 






=o 


“ J 


entre 







Export Division Cable Address: Oakite > 






“Well, that's one more item off 
my critical list." . Technical Service Representatives in Principal Cities of U. S. and Canada 
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VMOYNO 
PUMPS 


CUT HANDLING COSTS 


at P. J. Ritter Company 

































... pumping tomato seeds,and 5-15% water 


The Moyno “progressive cavity” pumping principle has enabled 
thousands of plants to pipe difficult materials that were transported 
by hand and other expensive means. For example, The 

P. J. Ritter Co., famous food packers since 1854, have increased 
efficiency by installing seventeen Moyno Pumps. The one 

shown at the left is pumping tomato seeds in 5-15% solution at 

10 gallons per minute. The pump runs at 600 RPM. 

Moyno is the only pump that will handle many difficult 
materials such as abrasives, pastes, slurries, chemicals, 
foods, suspended solids, etc., without foaming, aerating, 
crushing or excessive pump wear. 

Examine your processing methods. No doubt there are several 
places where Moyno Pumps can drastically cut costs. Ask us, 
we'll give you a prompt answer. Send us an outline of your 
problem today! Write for Bulletin 30-FP. 


ROBBING § MYERSE, we 


SPRINGFIELD, OHIO BRANTFORD, ONTARIO 


LY @ §/F ao G 


Horsts Meynd’Pumps —_Propeltait (industrial) Fans 
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Suctions off excess fat 
from tops of baking pans 


Problem: Continental Bak- 
ing Company, New York, 
N.Y., bakers of Wonder bread 
and Hostess cake, applies fat 
to baking pans by passing 
them through a spray cham- 
ber. 

Excess fat must be removed 
from tops of pans to control 
waste and prevent fat from 
dripping on floors, racks, and 
oven shelves. 





Greased pans pass under suc- 
tion heads 


Solution: Continuously op- 
erated suction-blower system 
is removing all excess fat. 

Pans move under suction 


| unit as illustrated. Fat is re- 


covered in unit and reproc- 
essed for future use. 

Then pans pass into ribbon- 
burner chamber and_ under 
high-pressure, low-volume 
blower to complete operation. 

Fat suction and blower sys- 
tem utilizes equipment built 
by Spencer Turbine Co., 501 
New Park Ave., Hartford, 
Connecticut. 

For more information circle 
7184 on Reader Service Slip. 


Low cost method corrects 
frost heaved floors 


Problem: Floors in big 80,- 
000 sq ft frozen warehouse 
of major food processor had 


| heaved, in some places nine 
| to ten inches. Interior column 


footings had likewise heaved, 
causing new stresses in build- 
ing which could eventually 
have wrecked it. 
Conventional floor-lowering 
methods would have meant 
shutting down warehouse for 
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maintenance 


several months. 

Solution: Using patented 
underfloor warming system, 
sub-surface was thawed and 
the displaced floors and col- 
umns lowered to practically 
their original level (within %4 
to % inch). Minor repairs to 
floor were made. 

Results: Entire job was done 
in 8 weeks, without shut- 
down of warehouse operations 
or warm-up of plant. Cost of 
such service normally is about 
one-third that of thawing sub- 
soil and replacing floors by 
conventional methods. 

Exclusive licensee of Ruff 
underfloor warming system is 
R. S. Noonan, Inc., York, Pa. 

For more information circle 
7185 on Reader Service Slip. 


How equipment washer 
can lower costs 


Machine to wash _take- 
down pipes (up to 10 ft long) 
and parts of equipment (such 
as separator parts) is de- 
scribed in four page _illus- 
trated brochure. 

Six months of bacteriologi- 
cal tests are reported. Tells 
how overtime can be avoided, 
or plant output increased 
without increasing clean-up 
crew. 

Scrubbing action is achieved 
by battery of specially posi- 
tioned jets, and high-pressure 
centrifugal pumps. 

Jiffix Hi-Turbulence Wash- 
er brochure is available from 
Creative Metals Corp., 1290 
Powell St., Emeryville, Calif. 

For your copy simply circle 
7186 on Reader Service Slip. 


Removes fats, greases 
by flotation 


Separators and_ thickener 
equipment for removing sus- 
pended organic matter and 
flocs are described in 12-pp 
illustrated bulletin. Used in 
meat, gelatin processing plants, 
and for other waste treatment. 

Bulletin 315-101 is issued by 
Chain Belt Co., Dept. P.R., 
Milwaukee 1, Wis. 

For your copy simply circle 
1187 on Reader Service Slip. 
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Here Is Your Motor 















































NEW 


Fairbanks-Morse Totally-Enclosed Fan 
Cooled With Controlled-Stream Air Flow! 


New Fairbanks-Morse design confines air stream to surface of 
motor—provides extremely efficient cooling, prevents dust 
and dirt accumulation. Combines advanced design 
innovations with long-proven F-M features. 

See why these all-new F-M motors warrant your 
investigation now for severe service involving dirt, dust, metal 
turnings, or abrasive particles; corrosive vapors, steam, 
excessive moisture, etc. 

Write today for new Bulletin 1205, giving complete information 
on new F-M Totally-Enclosed Fan-Cooled (Type KZC, 
in larger frames) and Non-Ventilated Motors (Type KZE, in 
smaller ratings). Fairbanks, Morse & Co., 

600 So. Michigan Ave., Chicago 5, Ill. 





ASK FOR NEW F-M BULLETIN 1205 


ji) FAIRBANKS-MORSE 


a@ name worth remembering when you want the BEST 





ELECTRIC MOTORS AND GENERATORS « DIESEL LOCOMOTIVES AND ENGINES « COMPRESSORS « PUMPS « SCALES « RAIL CARS « HOME WATER SERVICE EQUIPMENT ¢ MAGNETOS 
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35 GPM special-fitted pump (behind 
mon) pumps lard through filter process 


“VIKING PUMPS 


help us turn lard 


into PROFIT” 


says president of  Teeters 
Packing Co., Columbus, Ohio 












Years Without Repair 18 GPM Vi- 
king Pump recirculates lard. Has 


served 18 yeors without repuirs 








“Two years ago we didn’t know what to do with our lard,” 
says Carl V. Teeters. “Today it’s different. We improved the 
quality of our lard and now we have a market for every bit 
we produce, at a premium, Three specially fitted Viking Pumps 
help us maintain high quality in our lard processing.” 








If lard processing is a problem for you, or if you're puzzled 
about moving some other liquid or semi-solid, Viking Pumps 
may help you as they have Teeters Packing Company, Try us 
and see! Our engineers will welcome the opportunity of work- 
ing with you. 

For information, write for bulletin 58SEP 


VIKING PUMP COMPANY | 


Cedar Falls, lowa, U.S.A. In Canada, it’s ““ROTO-KING™ pumps 
See Our Catalcg in Sweet's Plant Engineers File 
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CA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTING 
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This long-wearing, open-mesh conveyor belting moves smoothly, 
through cookers and scalders to coolers and freezers, or vice versa, 
without distortion or change in flexibility. The strong, open-mesh 
construction, that assures a positive drive on the La Porte Sprocket, 
permits free circulation of air and liquids around products in 
process, also facilitates sterilizing with steam gun or scalding water. 


Besides, this endless belt is a time and money saver in food pack- 
in any length and practically any width. 
LZ 
Ps MAT AND MFG. CO. 


ing, storing and shipping. 
Available in ¥4” x 1” also 1” x 1” mesh 
[ A PORTE Ask your Mill Supplier or write 
7. for illustrated literature, prices. 
ie BOX 124 Dept. A La Porte, Indiana 
7190 on Reader Service Slip 



















PACKAGING 


50 per cent faster casing 
of six-packs and cans 








One operator cases 80 six-packs or 480 individual 
cans per min into open-tray or closed-flap single- 


tier cartons, respectively 


J. E. HAUSNER, 
Bottle Shop Superintendent 
Regal Pale Brewing Co. 


as reported by KARL ROBE, 
Associate Editor 


Problem: The trend toward 
packing six-can packs of 
canned beer in open-tray car- 
tons instead of the traditional 
closed-flap cartons has gener- 
ated need for new handling 
methods. 

Majority of six-pack sales 
of beer on the West Coast is 
now in the open-tray carton— 
but existing mechanical han- 
dling methods don’t work for 
the tray cartons. Consequent- 
ly, six-pack casing was largely 
a manual operation. 

Solution: At Regal Pale 
Brewing Co., San Francisco, 
casing into the open-tray car- 
tons is accomplished mechani- 
cally. One man takes an emp- 
ty carton from the _ chute 
above the casing line (see 
photo), places it over the four 
six-packs which have been 
automatically assembled on a 
nylon-link conveyor belt. 

The action of placing the 
carton over the can packs 
trips a lever which moves the 
cased packs onward, and 


Six-pack cartens of 
cans are automatically 
assembled in front of 
operator. When in- 
verted tray is placed on 
cans, entire unit goes 
to case-inverter (right) 







brings up a new “unit” of 
four six-packs for casing. 

Cased six-packs then enter 
a “flip-over” case inverter (at 
right in photo). This inverter 
— two arms placed 180° to 
each other—turns the filled 
carton upright onto a roller 
conveyor. 

After delivery from flip- 
over inverter, the cartons of 
six-packs pass beneath a glue 
applicator, which automatical- 
ly roll-coats a strip of non- 
skid, invisible glue across top 
of the can packs. ° 

Cartons then proceed to an 
automatic palletizer on floor 
below. The non-skid glue 
locks them together as a unit 
during pallet handling. Each 
carton is easily removed, and 
the non-skid glue is not no- 
ticeable on the upper surface 
of the can packs. 

Two of these single-tier cas- 
ers are used at Regal Pale. 
One handles six-packs as de- 
scribed. The other cases 24 
individual cans into conven- 
tional closed-flap cartons. 
From case inverter, these car- 
tons are handled in conven- 
tional carton closing equip- 
ment. 

Results: New  semi-auto- 
matic case-packer allows 50 
per cent more output than 
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former mechanical casing 
method on individual can sin- 
gle-tier cartons. Even greater 
savings are achieved over 
former six-pack casing by 
hand. 

One man can handle 480 
cans per min in either open- 
tray or single-tier closed-flap 
cartons. 

Machine is simple in de- 
sign and maintenance has 
been extremely low — not 
more than 15 minutes me- 
chanic’s downtime on first 
unit since it was installed in 
March 1956. 

Either machine will handle 
both 12- or 16-o0z cans with- 
out adjustment. Caser is 
adaptable for use in canner- 
ies and by other packers who 
use single-tier cartons. 

Casing machine is develop- 
ment of King Sales & Engi- 
neering Co., 441 Folsom St., 
San Francisco, Calif. 

For more information circle 
7191 on Reader Service Slip. 

No. 1715 non-skid glue is 
product of Morningstar- 
Paisley Inc., 630 W. 51st St., 
New York, N. Y. 

For more information circle 
7192 on Reader Service Slip. 


Tension-controlled banding 
with multi-unit packager 


Special seamless cellulose 
bands are pre-cut and sized 
according to application. This 
permits banding of heavy 
products (note upper photo) 
as well as extremely fragile 
items such as cookies and 
crackers. 





Transparent band permits clear 
view of product, package 


Unit sells for approximately 
$500, is also available on sev- 
eral types of leasing programs. 

(Continued on next page) 
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New ‘“Scotchpak” Heat-Sealable Polyester Film 
withstands -7O° to 240°F temperatures 


3M Research Laboratories now give you a 
clear-as-glass packaging film designed espe- 
cially for the food industry—a film with a 
combination of properties unlike any other film 
on the market. 

This new “Scotchpak” Film resists freezing 
cold (down to -70° F) and boiling heat (up to 
240°F!)—yet can be heat sealed at 275° to 
400°F. with only 20-60 psi in 0.2-2.0 seconds. 
It blocks ultra-violet rays—gives longer shelf 
life to all food products. 


TRADEMARK 





TUinnesora iinine AND fanvracturine COMPANY 


oo WHERE RESEARCH 1S THE KEY TO TOMORROW 


“Scotchpak”’ is tough and has higher seal 
strength than any other film. It can be easily 
handled on conventional bag making and filling 
equipment. Still, “Scotchpak” is priced com- 
petitively with existing so-called “‘boil-in-the- 
pack” films. It is available in a 2 mil thickness 
in rolls up to 50 inches wide, ready for printing 
— if you desire. 

For complete facts and figures on this dra- 
matic new food packaging development, write 
3M, Dept. QG-38, St. Paul 6, Minn. Do it today! 


sc OTCH PAK Polyester Film 
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ok MODEL GOL SEAMER—High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 2%”— 414” in diameter at speeds up to 500 cans per 
mee. Also available with disc type can feed for can manufacturing 
use only. 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 






WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 


FIA GLAU ES 
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Production rate is 20 units per 
minute for most applications 


Multi-unit packaging ma- 
chine and seamless cellulose 
bands are products of Tee- 
Pak, Inc., 3520 S. Morgan, 
Chicago, II. 

For more information circle 
7195 on Reader Service Slip. 


Eliminates overwrap need 
on frozen food cartons 


Cold-glue sealer closes tear- 
strip cartons at 100 per min 


Traditional overwraps for 
frozen food cartons may be 
on the way out, at least for 
some products (See May Foop 
PROCESSING, pg 21). A machine 
is now-available which applies 
cold glue to flaps of special 
paraffin-coated cartons at 100 
per minute or above. 





Partial perforation secures prod- 
uct against moisture until user 
pulls tear-strip 


Sealer is being used by 
Gorton’s of Gloucester, Mass., 
to package their fish sticks in 
the new easy-open carton pic- 
tured above. End flaps are 
free of folds and thus avail- 
able for advertising. 

Product is protected by 





GAULIN 
Twin-Lobe* P.D. 
Pumps Provide 
High Efficiency 
on Wide Range 
of Products 
















Manton-Gaulin presents a com- 
pletely new concept in rotary positive 
displacement pumping — The Gaulin 
Twin-Lobe*® design. 

Unusual simplicity and extremely 
efficient performance are the results 
of a special ‘“Twin-Lobe’”’ pumping 
principle. These are the advantages: 
@ Simple construction, only three 

moving parts. . 

e High mechanical efficiency, lower 
horsepower requ ee: 

& Hich Veueutin, self-priming. Effi- 
cient enough to move volatile gases 
or extremely viscous liquids. 

e@ Wide range of uses and built-in cor- 
rosion resistance. 

@ Special materials used throughout 
for long wear, precision fit. 


One Basic Design Good for Many Uses 

Highl efficient 
Tels Lobe design 
for transfer an 
metering of liquids, 
heavy slurries, 
pastes, soft food 
solids, gases, and 
light non-lubricat- 
ing liquids. 
Capacity and Pressure Range ; 
Three models now available. Capaci- 
ties: 0-56 gpm; Pressures: 0-200 psi. 
Send for New Bulletin! 


Find out howthe new Twin-Lobe pump 
can save money, improve efficiency of 
transfer and metering. 


*Pat. Pending 





59 Garden Street, Everett 49, Mass. 


World’slargest:manufacturer of stainless steel reciprocating, 
positive displacement, pressure exchange pumps, dispersers, 
homogenizers and colloid mills; 


7196 on Reader Service Slip 
FOOD PROCESSING 






















packaging 


welding the glue and paraffin 
coating into a solid bond in 
electric-compression unit. 


Requires no more space than an 
overwrapper 


Sealer combines easily into 
existing packaging line, occu- 
pies no more space than con- 
ventional overwrapper. No re- 
frigerating equipment or long 
compression unit is necessary. 

Concora Sealer is available 
on lease through Container 
Corporation of America, 38 S. 
Dearborn St., Chicago 3, IIL. 

For more information circle 
7197 on Reader Service Slip. 


Filling action synchronized 
with cross-conveyor 


Short to medium filling runs 
are purpose of this new single 
piston filler. 

Filler features a cross con- 
veyor synchronized with fill- 
ing cycle. Containers moving 
along conveyor are made to 
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... you are looking at the only lug cap 
that gives you a LIVE RUBBER SEAL 


Stop, 


W 


—_— 
Veo 


Machine adjusts to fill from 1-oz 


Sa 


© 
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to 2 gal at a stroke 


directly under 


filling 


Crown pioneered the development of the quarter- 
turn lug cap. And only CROWN offers you the 
positive protection of a live rubber seal. Live rubber 
will reseal again and again. There is no deteriora- 
tion or “‘setting’’—elasticity assures conformance 
even to rough jar lips. Live rubber is the best 
material for withstanding live steam and pas- 
teurization temperatures. 


CROWN lug caps are designed for maximum 
mechanical efficiency as well as the fashion flair. 


for cans « closures + crowns + machinery 


Deeper sides give added strength and ease of 
handling. Choice of plain or knurled sides offers 
you maximum flexibility for all product lines. 
Crown’s exclusive, flat-seating lug threads give 
positive, non-loosening seal—with or without 
vacuum pack. 


For lug caps to fit all your requirements—no 
matter how exacting ...for C.T. caps with the 
broadest selection of liners ever offered .. . let 
Crown serve you. 





CROWN CORK & SEAL COMPANY, INC. 









nozzle, by special index posi- 
tioning arm which moves in 


(Continued on next page) 
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9300 Ashton Road, Philadelphia 36, Pa. 
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(Continued from preceding page) 

and out in time with discharge 
stroke of machine. The ar- 
rangement is particularly well 


adapted for products requiring yp . 7 ‘ . 
a top fill. SS : } ‘ 
Type 15 MS 1 single piston Ps i a ] ~oneered ( 
filling machine is product of s .\% : p d 
Hope Machine Co., 9400 State ' 
Rd., Philadelphia 14, Pa. 
For more information circle 
7199 on Reader Service Slip. 


Continuous gas packager assures 


Positive Preservation 
for Pouched Perishables 


@ Pressurized gas ‘‘flush” re- 
duces residual oxygen below 
0.4 per cent 


@ Forms pouches of any length 
from roll stock at rates of 50 
or more per min 


@ Nitrogen cost approximately 
$.002 per pouch 


Nitrogen packaging to a low 
oxygen level, without need to 
first evacuate pouch, now is 
practical with fully automatic 
gas packaging unit. 

Method employed is to con- 
tinuously and _ counter-cur- 
rently “flush out” oxygen 
from packages as they are 
formed, and up to time clos- 
ure is made. 

Material to be packaged 
passes into gas chamber BARBECUE SAUCE 
through first of two sets of t . Barbecue sauce achieves new 
soft, neoprene-covered foam 7 convenience and ease of use in 
rubber rollers. These keep out ee | an aerosol can by Continental. 
unwanted air, and pass ma- : ake. Barbecue sauce is dispensed in 
terial through chamber. . ie @ spray pattern. 


SYRU COLATE SYRUP 


oe ee fee af ca . SS ee Se 
“ . i 


Produces packages 1!'/2 inches 
high, 1-34 to 6 inches wide and 
from 4'/2 inches to any length 


As stacks of material move 
along, in constant nitrogen at- 
mosphere, they pass between 

(Continued on next page), 
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1} and perfected by 
Continental Can... 


JEORWGEOOD 


New Continental Development* ushers in 
new era of food packaging! 


*In cooperation with Andersen Foods Co., division 

of Heublein, Inc., and Western Filling Company. 
New food products get “push-button” dispensing! New Con- 
tinental aerosol cans dispense either oil or water based food 
products in a foam, spray, or stream pattern. 


This Continental development brings food packers to the 
threshold of a spectacular new market. Push-button foods 
from barbecue sauce to chocolate syrup are already on the 
market or will soon appear. Sales of aerosol foods promise to 
surpass the amazing success of non-food aerosols which sky- 
rocketed ‘to 350 million units in 1957. 


Numerous new food products are now being tested at Con- 
tinental’s new Research and Development Center. Fillers 
and valve and equipment suppliers have cooperated to make 
this packaging break-through a commercial reality. For an 
appraisal of your food product’s potential in an aerosol food 
can, call your nearest Continental representative. 


















CONTINENTAL E CAN COMPANY 


Eastern Division: 100 East 42nd Street, New York 17 
Central Division: 135 South La Salle Street, Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare Street, Montreal, Que. 






CHEESE SPREAD 


y 


MERINGUE TOPPING YOUR PRODUCT? 
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webs of film, fed to gas cham- 
ber from above and below. 
Top and bottom web then are 
side sealed. 

Material in gas-filled tube 
of film moves to cross-seal 
and cut-off stations, passing 
though second set of soft 
squeeze rollers. These gently 
press out excess nitrogen to 
form a flat, functional pack- 
age. 

Gas thus squeezed out is 
forced back toward gas cham- 
ber, setting up a counter-cur- 
rent gas flow moving in oppo- 
site direction to packaging 
line. This further helps elim- 
inate oxygen in packages. 

Unit can be adapted for use 
with luncheon meats, cheese, 
fish and other oxidation-sen- 
sitive products. No trays or 
stiffeners are required, nor 
need sliced pieces be inter- 
leaved. 

Different materials, printed 
or unprinted, can be combined 
to form front and back of 
package — for example, poly- 
ethylene-coated cellophane 
and polyethylene-coated alu- 
minum foil. 

Machine can be fed by one 
person. 

Roto “Gas-Pak” continuous 
motion gas packaging ma- 
chine, developed and manu- 
factured by Roto-Wrap Ma- 
chine Corp., 241 William St., 
Englewood, N. J., is distrib- 
uted by Conapac Corporation, 
120 E. 13th St., New York 3, 
New York. 

For more information circle 
7200 on Reader Service Slip. 


Versatile poly handles 
hot liquids, frozen foods 


Material does not lose shape 
in boiling water, will not 
crack, shatter or become brit- 
tle at sub-zero temperatures. 
Its rigidity and high impact 
strength (3-5 ft Ib per in), 
along with its resistance to ac- 
ids and alkalies, make it suit- 
able for such uses as liners 
for milk tanks and ice cream 
containers. 

Thickness ranges from 6 — 
70 gauge, and sheets up to 70” 
wide are available. Fabrica- 
tion costs are nominal as the 
(Continued on next page) 
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CUT CAPPING COSTS 


wt CAPEM 























capping operation. 









of maintenance. 


























with this 


Arenco Machines are 
in service throughout 
the world, wherever 
products are pack- 
aged. They operate 
cleanly and efficient- 
ly at highest speeds, 
with little or no main- 
tenance required. 

Liquids, solids, 
paste and powders— 
bottles, tubes, bags, 
vials and boxes — 
every packaging op- 
eration can use one 
or more versatile 
Arenco units to ad- 
vantage. 


Ci 
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PFEIFFER FOOD PRODUCTS, INC. recently installed this new 
mayonnaise and salad dressing line in their Buffalo, 
N. Y. plant. They chose a CaPeM, Model C-4-F for the | 


This capper applies 7200 caps per hour and handles jar | 
sizes from 6 oz. to quarts. It incorporates a special 
Consolidated chuck-arresting device which prevents the 
chuck from dropping over the jar if no cap is present. 
No mayonnaise ever gets on the chuck. 


CaPeM applies any standard cap or cover and many 
special types at speeds ranging from 2,000 to 10,000 
per hour. It handles bottles, jars, cans or jugs of any 
size or shape. It delivers a perfect LEAKPROOF seal. 


if your package looks like this... 





ill it better 


Write today for literature on 
Arenco units for your requirements! 


{i MACHINE COMPANY, INC. 


7202 on Reader Service Slip 


25 West 43rd Street 
New York 36, N. Y. 










There are more CaPeM Screw Cappers in use than any 
other make. Users select them because they combine 
low initial cost, low operating cost, and a minimum 


ba For recommendations on improving your own 
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capping operation, write Sales Manager, Consolidated Packaging 
Machinery Corp., 1400 West Avenue, Buffalo 13, N.Y. 


—C AP E M— =} THE MODERN SCREW CAPPER 





Occupies less than 1 cubic foot! 


NEW. forward-design i OL 


and 


inks, 
pression control. 


tion. 


tomatic feed. 
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APRINTER”! 


automatic 
wrapping machine 
CODE-DATING 


IMPRINTING 
ATTACHMENT 


@ Easily attached to any 
wrapping, bundling, bag-mak- 
ing machine. Compact — 
weighs less than 5 lbs. 

@ Functionally designed for 
trouble-free operation. 

@ Imprints code-dates, de- 
scriptive copy, trademarks on 
paper, cellophane, polyethyl- 
ene, glassine, foil, etc. 

® Gives high quality printing 
results with fast-drying fluid 


@ Requires no adjusting at | 
any time—has integral im- 


@ Automatic registration of 
imprints in any desired loca- 


@ Visible ink supply with au- 


Write today for full details 
about the new “Series 700 
Rolaprinter”’ attachment 


GOTTSCHO 
Dept. V 
HILLSIDE 5, N.J. 


in Canada: Richardson Agencies, Ltd. - Toronto & Montreal 





packaging 


(Continued from preceding page) 
material is readily adaptable 
to low-cost molds. Material 
can be embossed to give it 
various textures or grain, and 
can be any desired color. 

“Boltathene” hi g h-density 
polyethylene is. development 
of The General Tire & Rubber 
Co., Bolta Products Div, 
Lawrence, Mass. 

For more information circle 
7204 on Reader Service Slip. 


Looks like aluminum foil, 
flexes almost indefinitely 


Film retains volatile elements 
in storage at -70 to 230°F 


Metalized version of heat- 
sealable polyester film is de- 
signed for packaging applica- 
tions where both low water 
vapor and gas_ permeability, 
and appearance are important 
factors. The 2-mil caliper film 
is especially suited for pack- 
aging materials which must 
retain volatile elements dur- 
ing storage. : 

Water vapor permeability is 
.02 gms/100 sq in/24 hr. (The 
same caliper polyethylene has 
a water vapor permeability of 
.6 gms.) Air permeability is 
2 cc/100 sq in/24 hr, and oxy- 
gen permeability is .6 cc/100 
sq in/24 hr. (As compared to 
polyethylene, with a perme- 
ability of 175 cc.) Tensile 
strength is 8000 psi, burst 
strength 40 psi. 

Film retains its properties 
over a 300° temperature range, 
has excellent heat reflectivity, 
low heat conductivity. 

“Scotchpak” metalized 
polyester film is product of 
Minnesota Mining and Manu- 
facturing Co., 900 Bush St., St. 
Paul 6, Minn. 

For more information circle 
7205 on Reader Service Slip. 


This month's best new 


PRODUCTS 
AND 
PACKAGES 


See pages 13-15 


FOOD PROCESSING 
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packaging 


Fill, seal 
cartons 


Brief descrip- 
tions and specs 
are given in 8- 
pg folder on six 
carton filling, 
sealing ma- 
chines. 

Two filling 
methods, vi- 
brametric and 
volumetric, are 
offered. 

New, com- 
pletely auto- 
matic EH model 
handles 400 car- 
tons/min. 

Bul P-808 
‘‘High Speed 
Packaging with 
Neverstop’’ is 
issued by FMC 
Packaging Ma- 
chinery Div., 
Stokes & Smith 
Co., 4900 Sum- 
merdale Ave., 
Philadelphia 24, 
Pennsylvania. 

For your copy 
simply circle 
7206 on Reader 
Service Slip. 


Give us 
your opinion 


In reading 
Foop Process- 
ING, you might 
have a thought 
or angle on a 
particular arti- 
cle which has 
not been ex- 
pressed. Why not 
let us hear about 
your ideas? 

Write to Edi- 
tor, Foop Proc- 
ESSING, 111 E. 
Delaware Pl. 
Chicago 11, Il. 


For 

More information 
om product at 
right, circle 7207 
see information 
request blank 
Opposite last page. 
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fp] MATERIAL 
HANDLING 


Cambridge WIRE MESH BELTS 


Conveyor passes 
through compact open. 
ings in freezer wall 
from cleaning process, 
Quick glazing follows 
freezing 










Conveyor system turns about 
16-inch radius, will dip abrupt- 
ly, or can run straight up and 










TYPICAL INSTALLATION FOR 
AUTOMATED PRETZEL BAKING 


5 
4 

















Cooker Tank 





From Proofer 


(Cross 





































METAL-MESH BELT CONTROLS 
PRODUCT UNIFORMITY 
IN CONTINUOUS BAKING 


Every day, millions of tiny pretzels pour from Cambridge Wire 
Mesh belts onto packing tables—each as uniformly baked and 
tasty as the next because oven heat flows through the belt and 
around the product. And, clean, sanitary Cambridge Belts can’t 
destroy flavor or contaminate foods because they can’t rust, 
rot or absorb odors. 


In other food operations, too, such as washing, freezing or pack- 


faster, more economical processing; reduce slow, costly manual 
t handling. 

OPEN MESH PROVIDES FREE AIR, LIQUID CIRCULATION—foods are 

baked, blanched or frozen quicker; wash solutions, dirt and grit 

drain through belt in a flash. 


ALL-METAL CONSTRUCTION IS HEATPROOF, COLDPROOF, RUSTPROOF 
—Cambridge belts can be woven from any metal or alloy to take 
up to 2100° F. or sub-zero temperatures. 


SPECIAL SURFACE ATTACHMENTS AVAILABLE—raised edges or cross 
flights hold product on belt during movement. 


Talk to your Cambridge Field Engineer soon—he'll explain the many advantages 
of continuous food processing on Cambridge Wire Mesh belts. He'll recommend 
the belt size, mesh or weave—and the metal or alloy—best suited to your 
operations. You'll find his name in the classified phone book under “BELTING, 
MECHANICAL”. Or, write for FREE 130-PAGE REFERENCE MANUAL giving mesh 












Discharge 


Conveyor) 











down from cleaning station 


shown 









Converts from batch handling 
to continuous flow 


@ No additional floor space added. 


@ Saves refrigeration costs 


Problem: Convert from 
bulk packaging of shrimp to 


Present plans will not permit 
expansion of building or re- 
frigeration facilities. 

Triangle Cold Storage Co., 
Los Angeles, Calif., faced this 
continuous processing se- 
quence problem. 

Solution: By designing an 
overhead conveyor system to 
move continuously through 
the processes required, pre- 
viously unused space totaling 
400 feet was employed. 

Carriers, accommodating 
four trays, are loaded with 


through freezing compartment 
and approximately one hour 


Shrimp are returned to nor- 
mal air temperature of combi- 
nation cleaning-packing room 
without additional handling. 
Temperature changes produce 
humid atmosphere and con- 
densation on conveyor. No ad- 
verse effects noted in three 
years of operation. 

Results: Previously re- 
quired 2-3 men for loading 
and unloading during freez- 
ing and glazing processes are 
by-passed. 

Refrigeration cost savings 





aging, Cambridge Belts help increase production and cut operatin individual quick freezing. of freezing time at 20°. the 
cea Boosts Taney: a Shrimp must be transported After freezing, trays enter = 
y to cleaning, freezing, glazing cold room and are dipped in- ren 

CONTINUOUSLY MOVING BELTS ELIMINATE BATCH PROCESSING— give and pac ka ging processes. to tanks for glaze treatment. one 





specifications, design information and metallurgical data. shrimp ready for freezing. result from conveyor’s unin- Vie 
Spaced 18 inches apart, the terrupted movement from fee 
€ e carriers convey the shrimp in- room to room through small 
The Cambridge Wire Cloth Co. to the freezing room Gecuch wall openings. . 
sss Department H, a small opening in the wall. Conveyor system was de- Sti 
inet Pad Cambridge 7, Conveyor system incorpo- signed by the Chainveyor let 
aa aay Maryland rates 16-inch-radius turns Corporation, 530 W. Fourth satel 
OFFICES IN PRINCIPAL INDUSTRIAL CITIES permitting parallel lines 32 St. Long Beach 12, Calif. — 
inches apart. Space saving For more information cirele omm, 
feature permits four passes 7209 on Reader Service Slip. heigh 
7208 on Reader Service Slip 
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Units automatically 
handle pallets 


@ Dispenser releases singly 
@ Stacker safely stacks 


Two individual units, a dis- 
» ser and a stacker, auto- 
matically handle pallets at the 
rate of 2 per min. They can be 
either air powered or operated 
with a self-contained hydrau- 
lic unit. 

Dispenser is 
handle specific 


designed _ to 
size pallets 


with small variations. Pallets 
are easily fed or loaded into 





Pallet dispenser feeds pallets one 
at a time to a unitizer or other 
mechanism ready for palletizing 


the dispenser by a_ regular 
fork lift truck, and may be 
released one at a time in any 
one of three directions. 





View of stacker without pallet 
feed. May be gravity roller type 
if pallets are separated 


Stacker is built to suit pal- 
let sizes as required. It will 
safely Stack 12 to 14 pallets 
high. Loading elevation rec- 
ommended is 26”, but a low 
height of 17” may be provided 


(Continued on next page) 
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FULLER AIRVEYOR pneumatic system pulls corn grits from discharge 
of Airveyor bulk transport trailer to storage silos to weigh hoppers. 


PIELS 


saves man-hours, 
materials, money 


When Piel Bros., Brooklyn, N. Y., took 
over the Staten Island plant of another 
brewery, they replaced complicated, ineffi- 
cient mechanical conveyors with a fast, 
efficient Fuller pneumatic Airveyor® sys- 
tem—to handle tons of malt and corn grits. 
Here’s what the new Fuller Airveyor 
system has accomplished: 

ELIMINATION OF POSSIBLE CONTAMI- 
NATION in the old mechanical system. 
Totally-enclosed Fuller Airveyors prevent 
material loss through spillage and eliminate 
the problem of possible infestation. 100% 
visible dust retention contributes to 
sanitary working conditions. 

MAJOR LABOR-SAVING through fully 
automatic control of Airveyors. One man 





The Arithmetic of Materials Handling 





pioneers in harnessing AIR 





GRITS 


Flow Chart 


\ 


BREWHOUSE 


MALT 


BREWHOUSE \/ 


MODERNIZES WITH 


—at pushbutton panel—handles unloading 
of Airveyor bulk transport trailers, con- 
veying ta silos, and directs weighing and 
proportioning operations. 


NEGLIGIBLE MAINTENANCE, because Air- 


veyors have few moving parts and are self 
cleaning! Downtime for cleaning mechani- 
cal equipment previously required eight 
man hours a week. 

If you are now handling dry, granular 
materials, it will pay you to look into 
Fuller pneumatic conveying systems. Fuller 
systems are engineered specifically for 
your particular application. They bend 
around corners, run up or down, through 
walls and floors, almost any distance — 
even underground. Write or phone today 
outlining your problem. Fuller will gladly 
furnish additional information with ap- 
propriate recommendations. 


SUBSIDIARY OF GENERAL 
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Flow Chart 4, 
‘ * 


wed 


THE ULTIMATE in automation — Fuller 
Airveyor offers simplified, precision 


control from this remote control 


“‘pushbutton”’ panel. 


FULLER COMPANY 
176 Bridge St., Catasauqua, Pa. 


AMERICAN TRANSPORTATION CORPORATION 


Birmingham e Chicago e Kansas City e Los Angeles e San Francisco e Seattle © 
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CONVEYOR 
SYSTEM 


WENDWVA 


Wendway, the light product (linked wire 
belt type) conveyor system, is now avail- 
able in complete, prebuilt assemblies— 
ready for installation in your plant by 
your own workmen. 

Now-—you save installation and super- 
vision costs plus time and manpower. Why? 












* Simple or Complex—Wendway se ; 
unitized assemblies may be easily Because Wendway unitized sections are all 
ceiling mounted to save valuable - ‘i 

floor space. pre-engineered, prebuilt and guaranteed to 






operate flawlessly on practically any light 
product use. 

It’s so easy —Wendway assemblies are 
available in standardized powered straight 
sections, curves, switches, inclines, declines 
in. G6’, 9", 12°, 15”, 18", 24” and 30° belt 
widths. Curved sections of 90° or 180° and 
gearhead power units to match your needs. 
For heavier application, pre-engineered 
straight sections, equipped with solid belt- 
ing, are available. 

Write today for detailed information or 
conveyor system planning assistance. USP 
representatives will gladly supply the 
facts—without obligation. 








& 2 


¢ Wendway assemblies are ideal 

for all light production and pro- 

cessing work. May be caster 
mounted for full portability. 
















ATTENTION DISTRIBUTORS! 


N A limited number of exclusive territories are 
‘Wale dad take teneeer ts still available. Contact USP for information. 
required, canvas, Neoprene, a ame ae ee me 
rubber, etc., can be supplied to g Gentlemen: 


meet the Please rush me detailed information, specifications 


UW ; and prices on your Wendway conveyor assemblies. 


Today 









Company 
Address 
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UNION STEEL PRODUCTS Co. 


ALBION, MICHIGAN 


[Ye L Please have your representative call at once C] | 
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material handling 


(Continued from preceding page) 
if required. Lift truck can ap- 
proach stacker from any one 
of three sides. 

Both automatic pallet dis- 
penser and automatic pallet 
stacker are manufactured by 
Standard Conveyor Co., North 
St. Paul 9, Minn. 

For more information circle 
7212 on Reader Service Slip. 


Combines drum pickup, 
clean lube dispensing 


Lift made hydraulically in 
just 6 seconds 


Lubricant drums — 30 and 
50 gal — weighing up to 2500 
Ib, can be safely handled by 
one man with mobile unit pic- 
tured. Positive locking action 
grips chime for upright trans- 
portation of open or closed 
end drums. 





Drum unit available with hand 
or electric pump 


Model 76 drum dispenser is 
a product of Coolant Equip- 
ment Corp., Verona, Wis. 

For more information circle 
7213 on Reader Service Slip. 


Permits one man to unload 
boxcar in 2 to 3 hr 


Automatic power scoop is 
used to unload bulk materials 
from box cars into truck hop- 
pers, elevators, chutes, or onto 
belt conveyors. 

One man can operate unit, 
unloading a boxcar in 2 to 3 
hr, saving from 30 to 50 per- 
cent in man hours. Scoop has 

(Continued on page 69) 









PHENOLIC 


(DARNELLOPHEN) 





















ii Ca a i BO a a ae ti 


No rusting or corroding 
Non-marking 
Quieter rolling 


Will stand temperatures up to 


200° F. 
High impact strength 


Resist oils, greases and most 


chemicals 


Wheels have beveled edges— 


protect floors better. 
Send for Pree Literature 


Look in the 
YELLOW PAGES 
under 


CASTER & WHEELS 


DARNELL CORPORATION, LTD 
DOWNEY (LOS 
60 WALKER STREET. NEW YORK 1 NEW YORK 


ANGELES COUNTY): CALIFORNIA 


36 NORTH CLINTON STREET, CHICAGO € 
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material 
handling 


Merger of 
AMHS, SIPMHE 


Last month 
presidents of 
the American 
Material Han- 
dling Society of 
Society of In- 
dustrial Pack- 
aging and Ma- 
terials Handling 
Engineers rec- 
ommended to 
their member- 
ships that a 
merger of the 
two societies be 
effected. 

AMHS has 
6000 members 
in 46 chapters 
in US and Can- 
ada. SIPMHE 
has 1500 mem- 
bers in 21 chap- 
ters in US. 

Several for- 
malities have to 
be cleared be- 
fore a merger 
can take place. 


It's easy... 


Every month 
you will find a 
number at the 
end of each ar- 
ticle or adver- 
tisement. 

Check this 
number on the 
Reader Service 
Slip opposite the 
last page of this 
issue. Fill out 
this slip and 
mail to our 
Reader Service 
Department, and 
we will contact 
the manufactur- 
er for you. The 
Manufac- 
turer will then 
send additional 
details directly 
to you. 


For 

More information 
_ On product at 
tight, circle 7215 
see information 
request blank 
Opposite last page. 





Let us buy you your first box of 
Kimwipes 


INDUSTRIAL WIPERS 


* 
& 
Fill in and mail the coupon today so that we can ” CLIP AND MAIL THIS COUPON, TODAY 
rush you your FREE box of 100 Kimwipes! We ° 
want you to try Kimwipes in your own plant and discover ° Kimberly-Clark Corporation 
their superiority over cloth towels in many food ° fT Department Number FP-78 
processing operations. That’s why we’re making a mee Neenah, Wisconsin 
this Free Offer! You’ll find nothing outperforms Kimwipes ® 
—nothing is more efficient, handy or economical. e Please send me my FREE package of Kimwipes ‘900-L.”” 
Use them dry for quick, thorough absorption of e 
shortening oils and grease. Use them wet for easy e NAME 
removal of sticky frosting, syrups, sugar and flour * 
from workers’ hands or machinery. Use both wet and ° FIRM NAME 
dry for keeping equipment clean and sanitary. oa 
Available in handy pop-up packages or wall dispensers. + ADDRESS 
Super-sanitary Kimwipes pay for themselves ‘ 
in savings on towel laundering, alone! _ city —_____________STATE 
= 


KIMWIPES INDUSTRIAL WIPERS ARE MADE BY THE MAKERS OF KLEENEX TISSUES, KIMBERLY-CLARK 2%¢ CORPORATION, NEENAH, WISCONSIN 


KIMWIPES and KLEENEX are registered trademarks of KIMBERLY-CLARK CORPORATION 
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new! “projection welded conveyor chain 
Stays cleaner, runs better, 

reduces conveying 

costs! 








Top Plate Conveyor Chain 


...streamlined to turn out more work with less worry— 
in food, beverage, automation, packaging and other small product 
handling operations. 


















Dramonp Dura-Weld is a greatly improved top 
plate conveyor chain designed for modern high- 
load, high-speed conveying requirements. 


Dura-Weld top plates are “‘projection welded”’ 
to the roller chain linkplates, creating a permanent 
metal fusion. This technique requires no attach- 
ments, rivets or extra fittings which add to the 
weight and cost of other chains. You get a lighter 
weight, smoother running chain, that costs less to 
buy and less to maintain—yet is designed to operate 
continuously at maximum loads and speeds. 


Dura-Weld gives you up to 35% more rail load- 
bearing area, permitting use of wider supporting rails. Because 
it has fewer parts to collect dirt it is easier to keep clean . . . and 
is less susceptible to shutdowns for repairs or maintenance. 





DIAMOND “projection welds” 
produce a permanent metal fusion 
as strong as the metal itself. Per- 
mits cleaner streamlined design. 














Wherever flat top conveyors are used for intra-machine proc- 
essing, bottling, capping, labeling, etc., you can cut costs and 
speed up production with new, streamlined, DIAMOND Dura-Weld 
Conveyor Chain. Write for full details, today! 


Diamond Dura-Weld Conveyor Chain is now 
available from your Diamond Distributor’s 
stock! 


Write for FREE Folder! 

Gives complete listing of DIAMOND Distribu- 
tors and full description, specifications and 
prices of DiamMonp Dura-Weld Top Plate 
Conveyor Chain. 


















Dura-Weld’s case hard- 
ened bushed joints and 
deep sprocket engagement 
assure smooth chain op- 
eration under maximum 


Dura-Weld is easily de- 
tachable at any joint. 
Dura-Weld links may be 
attached to existing roller 
chain of the same general 
type and may be used on 
the same rails. 


power, load and speed 
conditions. 


















DIAMOND Dura-Weld requires none of the attachments 
or rivets shown in Figure A. This permits a simplified de- 
sign that is easier to keep clean, and gives up to 35% 
more rail load-bearing area. Permits use of wider support- 
ing rails for greater distribution of load, Figure B. 


DIAMOND CHAIN COMPANY, INC. 
A Subsidiary of American Steel Foundries 

402 KENTUCKY AVENUE, INDIANAPOLIS 7, INDIANA 

Offices and Distributors in All Principal Cities 





Copyright 1958 Diamond Chain Co., U.S.A, 
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Hauls milk in 
rubber tanks 









In Oregon 
milk is moving 
from farmer to 
processor in big 
rubber “tanks”, 


These collaps- 
ible containers 
are polyethyl- 
ene lined, hold 
2400 gal of milk, 
and are carried 
in sta ies 
ard _refrigera- 
tion trucks. 


When. tanks 
are empty, they 
are rolled up 
and stored in 
forward section 
of the truck. 


According to 
trucker, farm- 
ers hauling 
costs have been 
cut 20 per cent. 


Sealdtanks 
are develop- 
ment of US. 
Rubber Coa, 
Rockefeller 
Center, New 
York, N.Y. 


For more in- 
formation circle 
7216 on Reader 
Service Slip. 
























Need 
information? 


Do you need 
more details 
about _ products 
and services 
mentioned in 
this issue of 
FOOD PROC- 
ESSING? 


For ; 
more information 
on product at 
left, circle 7217 
see information 
request blank 
opposite last page: 
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CLEVELAND 
Silo 


VIBRATORS 


Electrically operated vibra- 
tors, they make no more 
noise than an electric motor. 
Cleveland Silent Bin Vibra- 
tors are powerful. They are 
applicable to any type of bin, 
chute or hopper. 





These electric vibrators come 
in four sizes and are wired 
for all common voltages. 
Available for immediate 
shipment. 


Write today for literature 
and prices. 


Ba Suck: Lately 2 
& 


\j D bast 
ST TELL 
--_& VIBRATOR 


COMPANY 
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Dept. 6-7, 2818 Clinton Ave. * Cleveland 13, Ohio 


material handling 


(Continued from page 66) 





Depending upon materials being 
handled, power scoop has ca- 
pacity of 15 to 30 tons/hr 


automatic control in handle 
for safer, flexible operation. 
Automatic power scoop is 
manufactured by Alden 
Equipment Co., 1451 W. Rose- 
crans Ave., Gardena, Calif. 
For more information circle 
7219 on Reader Service Slip. 


Improved pallet loader 
handles fragile packages 


Higher capacity automatic 
pallet loading machine fea- 
tures simplified construction 
and lower maintenance costs. 

Machine - handles conven- 
tional seven-case pattern at 
39 cases per minute, and larger 
loads with more cases per 
layer at up to 44 cases per 
minute. 





New feeder handles smaller 
package sizes 


Package impact is elimi- 
nated, since each row doesn’t 
have to push preceding row. 
Greater power allows heavier 
rows of packages to be han- 
dled. All pumps, accessories 
and controls are installed on 
or within main frame. 

Series 300 Pallet Loader is 
product of Alvey Conveyor 
Mfg. Co., 9301 Olive St. Rd., 
St. Louis 24, Mo. 

For more information circle 
7220 on Reader Service Slip. 












Highest pump- 
ing efficiency, 
with faultless 
corrosion resist- 
ance. Hard rub- 
ber casing and 
impeller; Has- 
telloy C shaft. 
80 gpm. Bul. 
CE-55. 


cast iron, 


to 6”. Ask 
facts. 


Life in these excited states... | 


XEN BOYEA 


Liquids never 
touch metal in 
Ace: diaphragm 
valves! Rubber 
or plastic-lined 


or 


solid plastic 
bodies. Sizes 12 


for 





High-impact, 
rubber- plastic, 
most economi- 
cal for average 
chemicals. 2 to 
6”. Screw or sol- 
vent welded fit- 
tings. Valves 12 
to 2”. NSF- 
approved. Bul. 
80A. 









SIR... the water 
fountain’s over here!” 


Why men of 


vision choose 
ACE equipment | 


““mr. adams... Mr. Adams. 


Men with a weakness for profits 
somehow manage to keep equip- 
ment “on stream” full time with no 
corrosion shutdowns. You'll find 
they reach for Ace corrosion- 
engineered equipment time and 
again. Now nine kinds of Ace pipe 
... plus pumps, valves, tanks, and 
special equipment to solve most 
any corrosion or contamination 


problem. 


All-purpose rig- 
id PVC. Sched. 
40, 80 & 120, % 
to 4”. Threaded 
or socket-weld 
fittings. Valves 
Y% to 2”, NSF- 
approved. Free 
Bul. CE-56. 





< AMERICAN HARD RUBBER COMPANY 
DIVISION OF AMERACE CORPORATION 


Ace Road * Butler, New Jersey 
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accuracy 


That’s all it takes for a man to set quantities and open valves on the 
accurate Auto-Stop meters feeding two liquids to a batch. Then he’s 
completely free to devote full time to other details. The meters shut off 
precisely, automatically. 

Think of the time saved! All liquids measured simultaneously. No 
waiting for weigh tanks to fill, or “inching” up to the marks on gauge 
sticks. No wrestling with bags or buckets. No mess, no drip, no hazard. 

And think of the materials you save! Eliminates rejected batches, 
prevents waste of expensive materials. You get quality control like 
you’ve never had before, and each meter has a totalizer for accurate 
cost and inventory control. 


This Auto-Stop batching meter is only one of 
many Neptune meters for accurately measuring 
more than 150 industrial liquids... from simple 
water meters to ticket-printing meters, electric 
switch adaptations for cycling control, and spe- 
cially engineered remote control systems. 


Ask for free Bulletin 567- FFP. 


NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 


Branches ATLANTA + BOSTON + CHICAGO » DALLAS + DENVER + LOS ANGELES 
int LOUISVILLE + No. KANSAS CITY, Mo. + PHILADELPHIA + PORTLAND, ORE. 
SAN FRANCISCO (Millbrae) IN CANADA: TORONTO 14, ONT. 
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REDUCE OPERATING COST 
of VACUUM SYSTEMS 
with this “AERO” (air-cooled) 
VAPOR CONDENSER 


With free air the cooling medium 
you use the least water, evaporated in 
the air stream. You save the cost and 
pumping of large volumes of condens- 
ing water. 


Air-vapor subcooling reduces mix- 
ture evacuated from the system, sav- 
ing in the operation of steam ejector 
or vacuum pump. 


This a#r-cooled condenser gives you 
more capacity than other types at a 
substantial saving of steam and power. 
Water supply, scaling treatment and 
disposal problems are eliminated. 


You get pure condensate, an im- 
proved product; often make a profit 
on recovery of residues now wasted. 
There can be no contamination of 
your product at any time; it never 
touches raw water. Condensing, of 
water, of solvents or of your product, 
is simplified; you have one, compact, 


Niagara 
Aero Vapor 
Condenser, 
This compact 
machine may 
be installed 
directly above 
stripping 
column or 
vacuum 
evaporator, 


easily maintained unit replacing both 
cooling tower and barometric or sur. 
face type condenser. 


Maintenance expense is low. Bal- 
anced Wet Bulb Control provide pre- 
cise, year ’round adjustment of capac- 
ity to load. 

Constant temperature, uniform pro- 
ducts and maximum production 12 
months a year are assured. Unit capa- 
cities up to 15 million BTU. 


Write for full information. Ask for Bulletin 129R 


NIAGARA BLOWER COMPANY 


Dept. FP-7, 405 Lexington Ave., New York 17,N.Y. 
Niagara District Engineers in Principal Cities of U. S. and Canada 
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H )/anex! 


Prevent this with an 
A-C Metal Detector! 


Unless you use a foolproof device to detect both magnetic 
and non-magnetic particles in your process line, you risk 
your reputation for quality. The solution to this problem 
is an Allis-Chalmers electronic metal detector. No matter 
how deeply embedded, any metal particle passing an Allis- 
Chalmers detector immediately triggers a warning and/or 
reject mechanism. 

The Allis-Chalmers metal detector is economical to 
operate, permits conveyor speeds up to 600 fpm, and is 
easily incorporated into any production setup. Ask your 
local Allis-Chalmers representative for Bulletin 15B7217B, 
or write Allis-Chalmers, Industrial Equipment Division, 
Milwaukee 1, Wisconsin. 


ALLIS-CHALMERS ~..... 
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Liquid flow starts, 
stops equipment 


Switch, inserted in process 
pipe line, activates signal 
pump, burner, meter etc. 


Uses: Flow switch may be 
used for starting standby pump 
in case of failure of primary 
pump, for indicating flow or 
stoppage in process systems, 
and for similar uses. 

Features: Switch will acti- 
vate a signal, pump, burner, 
alarm, meter or other similar 
equipment when flow of liquid 
in a pipe line starts or stops. 

Installed in process pipe 
line, switch has paddle which 
extends down into flow as 
shown in illustration. 

Any flow of liquid in pipe 
moves paddle and closes switch 
to complete an electric circuit 
which remains closed until 
flow ceases. 

Reverse-acting switch is 
also available, opening circuit 
when flow starts, closing it 
when flow stops. 





Flow switch is installed in a tee 
on a horizontal run of pipe 


Sensitivity to flow can be 
readily adjusted. 

Description: Switch is in- 
stalled in a one inch pipe tap. 
Paddle, assembled in one inch 
Segments, can be adapted to 
fit one inch or larger pipes 
sizes, 

Leak-tight, packless con- 
struction, features heavy phos- 
phor bronze bellows. 

(Continued on next page) 
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Looking ror 


authoritative 
answers on 
Ethylene 
Oxide 
Sterilization 
of Heat- and 
Moisture- 
Sensitive 


materials 7 





American Sterilizer installation of large rectangular autoclave 
with automatic control for carboxide gas sterilization of heat- and 
moisture-sensitive materials. Routine sterilization with pres- 


sure steam is also accomplished automatically in this unit. Other 
equipment available ranges from the 16’’x16”’x30” self contained 
Cry-O-Therm to 60’ x 66’’x 120” single- or double-door models. 


WHY ETHYLENE OXIDE? 

As long as ten years ago, American Sterilizer 
researchers settled upon Ethylene Oxide (inerted 
with suitable diluents) as the agent of choice for 
the rapid and dependable sterilization of heat- or 
moisture-sensitive materials. Advances in such 
varied fields as pharmaceuticals, surgical supplies 
and packaging have greatly broadened the range 
of applications for which this versatile sterilizing 
agent is recommended. But they have also clearly 
signaled the need for a precise relationship be- 
tween such factors as temperature, humidity, 
pressure, exposure, concentration and diluents in 
effecting optimum conditions for each specific 
application. 


SEND FOR THIS FREE 


Basic literature on ‘“‘Ethylene Oxide Sterilization for 
Industry” is available upon request. Engineers of our Scientific 
Division are ‘‘on call’’ for consultation on processes, 
‘techniques or packaging and Experimental and Pilot Plant 
facilities are available through our Research Division. s 


Write for Bulletin 1C-602 





AMERICAN 
STERILIZER 


ERITEcPENNSYLVANIUA 





WHY AMERICAN STERILIZER? 

Our ten year study of the characteristics of 
Ethylene Oxide has been paralleled by an equally 
thorough development of instrumentation. As a 
result, American Sterilizer techniques and in- 
stallations are successfully serving an ever- 
widening range of industrial and commercial 
processes requiring the sterilization of heat- and 
moisture-sensitive materials. 

Because we have accumulated the largest body 
of data and experience in this field, we can advise 
you authoritatively. Because we offer the broad- 
est range of automatic equipment for standard or 
special application you enjoy significant benefits 
of economy and continuing efficiency. 


BASIC LITERATURE 





Scientific Division 


7225 on Reader Service Slip 






5 
4 
: 
. 
; 







SAVE YOU 
MONEY 


You can use a smaller size 
valve when you use Taylor 
H1-FLOw Maximum Capacity 
Valves, because they have 
greater flow capacity than 
conventional valves of the 
same size. Net flow area of 
the valve is equal to 90% of 
the same size standard pipe. 
Its simple design keeps 
maintenance to a minimum, 
and its rugged construction 
assures you a long service 
life. For information on how 
these valves can help you, 
see your Taylor Field Engi- 
neer, or write Taylor Instru- 
ment Companies, Rochester, 
N. Y., or Toronto, Ontario. 


*Trade-Mark 


Tayler [nslruments MEAN ACCURACY FIRST 
7226 on Reader Service Slip 


Attention 
MANUFACTURERS 
OF FANCY FOODS... 


Are you interested in 
exporting your products 
to Europe ? 


Well experienced German sales organization with 
best knowledge of the market specialized in import- 
ing all kinds of foodstuffs is looking for further 
business opportunities and additional lines. We offer 
a complete sales service to introduce your products 
and to act as your sole distributors in our market. 


For full information please write to: 
LANGENSIEPEN & RUCKEBIER, Altendorferstr. 241/245 


ESSEN (RUHR - GERMANY - 
TELEX: 0857736 CABLES: LARU - ESSEN 
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(Continued from preceding page) 

Since all operating parts are 
brass, copper or bronze, switch 
may be used with any liquid 
that will not attack these 
metals. 

Switch proper is magnet- 
assisted, snap-action design. 
Four models are available. 

Flow switches, FS4 Series, 
are a development of Mc- 
Donnell & Miller, Inc., 3500 
N. Spaulding Ave., Chicago 
18, Illinois. 

For more information circle 
7228 on Reader Service Slip. 


Remote temp controller 
ranges — 150° to 650°F 


Uses: Designed for use in 
ovens, water baths, test cabi- 
nets, air conditioning units 
and similar applications. 

Features-Description: In- 
strument consists of two in- 
tegral assemblies — a remote 
bulb thermal device and a 
control head with connecting 
capillary tube of varying 
lengths. 


Temperature control is capillary- 
bulb type 


The remote bulb is exposed 
to source to be controlled. The 
connecting capillary tube 
leaves control head, with its 
attached bellows, free to be 
placed away from source to be 
controlled. 

Models have _ adjustable 
range between —150°F to 
650°F, and on-off differentials 
of approximately 1.0° to 2.0°F. 

Type F7 wide range tem- 
perature control is a product 
of United Electric Controls 
Co., 79 School St., Watertown 
72, Massachusetts. 

For more information circle 
7229 on Reader Service Slip. 





Toxicity Studies 
Vitamin D Rat Assay — results - ies 
Chemical and Biological se on 

Antibiotic and Amino Aci 
Mineral Determinations 
Proximate Analyses 
Package Evaluation 
Flavor Evaluation 

ing and Screening 
|, chemical and 
| services 


Insecticide Test 


Other biologica! 
microbiologica 


WISCONSIN 
ALUMNI 
| RESEARCH 
| FOUNDATION 


ESEARCH 

pROJECT R 

AND CONSULTATION 
Write for Price Schedule 
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ADVANCED 
DESIGN 


Send for Bulletin 
Approved SANITARY by 
Municipal Authorities 
Unique — a For material 
Faster efficient Mixing Ribbon Assembly quickly 
All Sizes usually in Stock removable for cleaning 


Seatitad” tok r i "ae Jackets Available for Heat- 
load ing or Cooling 


Smooth Rounded interior The FALCON is competitive- 
Ne projections to retain ly priced satin 
STAINLESS KETTLES, REACTORS, TANKS 


The MANUFACTURING 
FALCON DIVISION OF 
The FIRST MACHINERY CORP. 
“211 TENTH ST., BROOKLYN 15, N.Y. 
7231 on Reader Service Slip 
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instrumentation 


Measures liquid volume 
regardless of flow 
fluctuations 


Uses: Measures volume of 
liquid flow. Originally built to 
handle hot boiler-feed water 
containing solids. 

Meter has been adapted to 
water, oils and other liquids 
ranging to the viscosity of 
molasses. 

Features: Remote reading 
counters can be mounted on 
panel board. Will measure 
pulsating flow which fluctu- 
ates from as much as 10 to 
35 gpm range every second. 

Operation of meter is not 
dependent upon close toler- 
ances. Therefore, it is unaf- 
fected by heat or abrasives. 

Mechanism can be removed 
without taking meter off line. 
Meters are interchangeable 








counter 


Mechanical 
each revolution of vortexing liq- 
uid in meter 


registers 


without affecting accuracy. 
Parts which wear are easily 
replaced. 

Description: Liquid enters 
measuring chamber at tan- 
gent, forming a vortex. This 
moving vortex turns the 
Stainless steel vanes of a ro- 
tor. Each gallon of flowing 
liquid makes exactly the same 
number of revolutions. 

Meter can be calibrated to 
read in gallons, pounds or cu- 
bic feet at any specified tem- 
perature. It measures accu- 
rately within two per cent. 

Unit is also available as a 
flow rate indicator model. 

Henszey Industrial Liquid 
Meter is manufactured by 
Henszey Co., Watertown, Wis. 

For more information circle 
7232 on Reader Service Slip. 
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“Bimetal Freeze-up” Can Be 
More Serious Than Dial 
Fogging Problem 


The first sign of moisture in a dial ther- 
mometer usually shows up as condensa- 
tion inside the dial glass. You are 
probably familiar with this dial fogging 
problem which causes difficult reading 
and the eventual corrosion of the bi- 
metallic element. You may not, how- 
ever, be familiar with another and 
actually more serious moisture problem 
—bimetal ‘‘freeze-up.” 





Both dial fogging and bimetal freeze-up are 
permanently prevented by RMC's dry air 
hermetic sealing process. 


If moisture is sealed in, or enters a 
thermometer dial it will find its way 
to the bimetal element. Then at ex- 
treme low temperatures this moisture 
freezes on the element and_ bearing 
surfaces, and the bimetal element will 
not function should the temperature go 
lower. Therefore, the operator of the 
equipment would never know that the 
temperature had gone below the last 
indication when the element became 
frozen. 

Here’s what makes such a condition 
hard to spot. The thermometer would 
operate properly again after a tem- 
perature rise of perhaps 20°, and would 
continue accurate indication even 
though the fluid dropped again to an 
even lower temperature than before. 
However, after it remained at the new 
low for a few hours, it would again freeze 
up. Then, as before, any further dro 
in temperature would not be indicated. 

Only a dry-air hermetic seal, as used 
by RMC, can prevent both dial fogging 
and bimetal freeze-up.. RMC even goes 
a step further by providing for recali- 
bration at any time without breaking 
the air-tight seal. An external dial reset 
screw—exclusive with RMC—permits 
recalibration without opening the in- 
strument in any way. 


Industrial Needs Call For 
Magnetic Liquid Level Gauge 


Magnetic drive 
provides accurate 
readings with 
complete safety in 
all types of liquids 
under pressure. 
RMC Magnetic 
Level Gauges 
meet require- 
ments of the Un- 
derwriters’ Labo- 
ratories and A.S.M.E. Boiler Code. 


Write, wire or phone —tell us your 
requirements for indicating instru- 
ments, and let RMC engineering skill 
provide the answers. Rochester Mfg. 
Co., 11° Rockwood St., Rochester 10, 
N. Y. 










These RMC thermometers have just been submerged in water for 15 minutes—the first of 
a series of severe tests given RMC thermometers to make sure hermetic seal is perfect. 


We make certain that moisture will 
never bother your RMC thermometer 


The RMC hermetic sealing process makes absolutely certain that humid air 
will not be sealed in the instrument and locks all moisture out permanently. 
Each thermometer then goes through a series of severe tests. Only those with 
perfect sealing are accepted for delivery. When you order from RMC you get 
the only industrial thermometer that can never be affected by internal dial 
fogging or bimetal freeze-up. 


ROCHESTER MANUFACTURING CoO., INC. 
111 ROCKWOOD STREET * ROCHESTER 10, N.Y. 


















LIQUID LEVEL TEMPERATURE and PRESSURE INSTRUMENT 








- REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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MICRO SWITCH... FREEPORT, ILL. 






E} MICRO SWITCH Precision Switches 


Compact high capacity UL listed 


explosion-proof switches 
There is a wide variety of explosion-proof switches 


“EX1"” SERIES 


Series ‘“EX1”’ switches have a conduit opening 
at both ends of the housing. This permits through 
wiring, which saves costs and space and im- 
proves appearance of the installation. Series 
**EX1” switches are available with four types 
of basic switches, with variations in electrical 
ratings, size of conduit openings and circuit ar- 
rangements. The switch illustrated has two 
\-inch 14NPT conduit openings; capacity is 
15 amps. 125, 250, 460 vac; 4% amp. 125 vdc; 
\% amp. 250 vdc. Contact arrangement is 
SPDT. Request Data Sheet No. 129. 


“ML-E1" SERIES 


The “ML-E1” series of explo- 
sion-proof limit switches meets a 
wide range of requirements. 
For example, there are two-cir- 
cuit double-throw double-break 
switches with a rating of 10 amps. 
120, 240, 480 or 600 vac; 0.8 
amp. 115 vdc; 0.4 amp. 230 vdc. 
The roller plunger actuator is for 
cam or slide operation. Sealed 
— head can be rotated 90°. Wide 

~| choice of other actuators. Send 
for Catalog 83. 
















A division of Honeywell 


In Canada: Honeywell Controls, Ltd., 
Toronto 17, Ontario 


Look for the name of MICRO SWITCH 
Authorized Distributors 


Yellow Pages 
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in the MICRO SWITCH precision switch line to 
help you boost productivity of equipment 


Here are a few examples of the many variations in mechanical and 
electrical characteristics, housings and actuators which are avail- 
able in MICRO SWITCH explosion-proof switches. All feature rugged 
construction in sturdy housings, with a choice of mounting posi- 
tions. Information on these precision switches is available from 
the MICRO SWITCH branch office nearest you. 


Listed by Underwriters’ Laboratories for use in hazardous atmos- 
pheres Class 1, Group C and D; Class 2, Groups E, F and G. 


“EX" SERIES, 
“AR” TYPE 


Series ““EX”’ switches 
have single conduit 
2546 openings. They are 
available in a complete 
selection of actuators. 
There are 27 variations 
3.656 of the “AR” type alone, 
i representing a wide 
choice of operating 

characteristics, electrical capacities and contact 
arrangements. This ‘‘EX”’ series switch is de- 
signed for cam or slide operation. Actuator is 
operated by clock-wise rotation, and it is ad- 
justable through 360°. The roller is of non- 
sparking silicon bronze. Send for Catalog 83. 





“ML-E1" SERIES 
This series ‘‘ML-E1” switch 


can be positively locked at in- 
tervals of approximately 0.4° 
(870 positions). The actuator 
can also be adjusted to actuate 
the switch in the clockwise di- 
rection only, the counter-clock- 
wise direction only, or in both 
directions. The head assembly 
can be faced in any of four di- 
rections and the roller arm may 

-) be reversed on the head. Send 
2.150 for Catalog 83. 


The two-word name MICRO SWITCH is not a generic 
term. It is the name of a division of Honeywell. 





Honeywell 


MICRO SWITCH PRECISION SWITCHES 
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has a roller lever actuator which 
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Measures and controls 
continuous flow of 
dry materials 


Uses: To measure and con- 
trol continuous flow of dry 
material at low to medium 
rates. 

Features: Will handle up to 
3000 lb of material per min- 
ute. 

Unit operates over a 10:1 
range which may be converted 
to 50:1 range with variable 
speed drive. 

Description: Design features 
positive chain drive to elimi- 





Unit is accurate to within +05 
of one per cent of maximum rate 


nate slippage, and continuous 
integrating which. totalizes 
correctly regardless of belt 
speed. 

Continuous process weigher 
(Pneu-Weigh) is development 
of Omega Machine Co., Div. 
of B-I-F Industries, Inc., 345 
Harris Ave., Providence 1, 
Rhode Island. 

For more information circle 
7235 on Reader Service Slip. 
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fp QUALITY 

CONTROL 
Transmits temperatures 
within range of 100 


to 600°F, and spans of 
100 to 200 ft 





) Instrument pneumatically 
transmits temperature meas- 
urement in ranges from 100 to 
600°F, and spans of 100 and 


Unit offers 30 to 50 percent 

greater sensitivity, since the 

upper, more sensitive portion 

of the conventional vapor 

pressure thermal curve ex- 

pands over a 444” scale. Ex- 

panded scale increases output 

pressure change per degree 
temperature change. 

Thermal system requires no 
ambient temperature compen- 
sation and may be replaced 
easily for range change. 

Transmitter may _ be 
mounted on wall surface, or 
on a vertical pipe. Output and 
air supply connections are 





Red pointer and black-on-white 

scale markings with widening di- 

visions across upper portion of 

range provides visibility from as 
far away as 20 ft 


tapped for 4%4’* NPT. Housed 
in a weatherproof case, unit is 

10%” high x 5%” wide x 414” 
deep. 

Temperature transmitter is 
manufactured by The Fox- 
boro Co., Foxboro, Mass. 

For more information circle 
1236 on Reader Service Slip. 


For more information 








On quality control de- 
scribed in this section 

- . use the convenient, 
self-mailing Reader Serv- 
ice Slip. 
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t takes 
eve-apbeal 


to cell the 
modern 
chopper... 


Give products the sparkle that lasts... 
“polish” them with Fibra-Flo Filter Aids 


WHEN your bottled beverage or liquid 
product has to sell itself, it’s sound point- 
of-sale policy to equip it with all the eye- 
appeal you can. How? Filter the product 
to give it & long-lasting high “‘polish.” You 
can accomplish this operation quickly and 
economically with Johns-Manville Fibra- 
Flo® Filter Aids. 

Fibra-Flo Filter Aids combine the many 
fine filtration advantages of Celite* diat- 
omite with the adsorptive properties and 
mechanical strength of asbestos fiber. Used 
as a pre-coat, it forms a firm cake of mil- 
lions of microscopic filter pores. It removes 
even the most minute suspended solids 
and colloidal matter which cloud a fine 
product’s natural clarity and affect sta- 
bility. And it does so with no effect on the 
most delicate of flavors. 


Sar oy 
Q 
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Recast ‘ 
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Fibra-Flo also offers many operating ad- 
vantages. Ready-mixed to form a uniform 
precoat, it eliminates the mess and guess 
of mixing. It saves costs, too, by cutting 
down on equipment and labor needs. 
That’s because the filter aids are discarded 
after use, making it unnecessary to steri- 
lize and recover filtermass. 


Clarity is more uniform with Fibra-Flo. 
It forms a more stable precoat cake which 
resists pressure changes and overloading. 
Continuous addition of any of the standard 
Fibra-Flo or Celite grades assures uniform- 
ity throughout the filtration cycle. For 
further information, call your nearby 
Celite engineer, or write Johns-Manville, 
Box 14, New York 16, N.Y. In Canada, 
Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade mark 
for its diatomaceous silica products. 
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for high temperature hot water for low temperature hot water 





amazing savings in space... fuel...labor 
VAPOR 


DRUM MODULATIC 


WATER TUBE BOILER 







1/4 the size and weight of 
other boilers—small enough 
to fit on a 5’ x 8’ rug with 
space to spare! 


eeeeeceseeeeeeeeeeseeeee 











eee heat transfer and 
efficiency. Hot gases wipe 
all tube surfaces. 


Ceeeeeseeeseseeeeeeeeee 


Fully automatic — delivers 
full output in 5 minutes, or 
instant hot water, from a 
cold start. 


Delivered yr ge assem- 

bled, wired and job-tested, 

rey for immediate opera- 
on. 





























@eeeseereeeesreseeeeeeee 


Oil or gas fired or combina- 
tion oil and gas, 


Peeeeeeseeeseeseeeeeees 


Thousands of Modulatics in 
use —made by Vapor since 
1932, the nation’s oldest 
manufacturer of package 
steam boilers, 






Pe ne ae 
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*‘Money-Maker Series"’ 













Simple Flip Switch 
Steam for heating, processing, 
cleaning, high temperature hot § 
water and many other uses. 










Ideal For 
Multiple-Unit Installation 
Coordinated control system turns 
individual units on and off as 
needs fluctuate. 









“Higher pressures on request 


VAPOR HEATING CORPORATION 
80 E. Jackson Bivd. 
Chicago 4, Illinois, Dept. 7-G 


















sslichbneceatiales Please send me more information about Drum Modulatic for 
aa 
BULLETIN Individual 

Gompany 





475 
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City, Zone, State. 
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Schematic diagram shows basic operation of unit. Top view shows how 

inner ring of shearing blades rotates particles of material, hurling them 

by centrifugal force against stationary outer ring of shearing blades. 

Material is thus forced through slots between stationary shearing 

blades. Side view shows how entire mass of material goes through 
blades and chamber several times 


All essential forces for reduction 
and rapid dispersion combined in . 


mechanical high-frequency mill 


. which in 5 years has found 


wide acceptance in Europe 


Uses: For milling, mixing, 
homogenizing, emulsifying, 
dispersing, defibration and ex- 
traction. Will process any ma- 
terial which may be pumped. 

Has been used in Switzer- 
land and other European 
countries for making salad 
dressing, mayonnaise, marga- 
rine, ice cream, tomato pulp, 
baby foods, flavor emulsions, 
homogenization of liver etc. 

Features: Unit employs all 
essential forces for reduction 
and rapid dispersion of parti- 
cles. 








This includes shearing ac- 
tion at proper angle for wet- 
ting, impact, interparticle col- 
lision and friction, alternating 
high and low pressure areas 
at point of contact, efficient 
pumping action and cavita- 
tion. 

Description: Milling head 
has two rings of shearing 
blades arranged concentrical- 
ly around two shafts as shown 
in diagram. (There may be 
more rings, depending upon 
model). 

Inner ring of shearing 
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blades is attached to a rotat- 
ing shaft. Outer ring of blades 
is mounted on stationary tu- 
bular shaft. 

Clearance between rotating 
ring and stationary ring varies 
in different models, depend- 
ing upon action and perform- 
ance desired. 





Above unit will handle batches of 
material from 10 to 100 gallons. Mill- 
ing head has two stationary rows of 
28 shearing blades, one rotating row 
of 28 shearing blades and one row 
(center) of three pumping blades 


In operation, the revolving 
action of the inner ring of 
shearing blades causes mate- 
rial being processed to be 
hurled laterally, by centrif- 
ugal force, against the outer 
ring of stationary shearing 
blades. 

Process material is thus 
pumped, under high pressure, 
through the slots of the sta- 
tionary shearing blades where, 
on contact, it is sheared and 
impacted. 

Frequency of impact and 
shearing forces depends upon 
a combination of rpm, diam- 
eter across milling head and 
number of blades fixed to ro- 
tating ring. 

For example, suppose the 
rotating ring, revolving at 
3450 rpm has 28 shearing 
blades. Multiplying rpm times 
the number of blades on the 
rotating ring gives a frequen- 
cy of 96,600 cycles per min- 
ute, or 1610 cps. 

Size and shape of rotating 
blades control degree of 
pumping. 

(Continued on page 80) 
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ToHelp Make Your Plans 
Work As Specified... 








F-M WESTCO PERIPHERAL PUMPS 


boiler feed 
condensate return 
hot and cold liquids 
chemicals 
refrigerants, etc. 


F-M BUILTOGETHER CENTRIFUGAL PUMPS 


hot and cold liquids 
liquid circulation 
low-viscosity liquids 
boiler feed 

cooling towers, etc. 





Up to 200 gpm., pressures to 900 ft. High pres- 
sure at normal operating speeds. Handle widely 
varying heads with little change in capacity. 
Sizes 1144” through 214’. 








Up to 900 gpm., pressures to 525 ft. Close- 
coupled pump and motor units mount horizon- 
tal, vertical or angular. Sizes 34” through 5”. 







The best-Ia; 

i “aid plan 

ical equ; Scan go as 
expectati> lent fails to tray when mechan- 


F-M NON-CLOG PUMPS tions or fails a ge according ta 






perform 
‘J a ance, ’ 81 su 
plant waste ™ uilds somethin, hat’s = airbase’ peak 
slurries plang work q § extra into all 8-Morgse 
paper stock ;—— 5 Specified, Pumps so your 
fruit 
fish 


vegetables, etc. 


Up to 30,000 gpm., pressures to 175 ft. Sizes 2” 
through 20”. Vertical or horizontal. Bladeless 
or conventional. 


e, .pre- 
Mini- 









Expert H 
FM oe When You Want It 


an S are read 
Y of your Pump problene Work with you on 


F-M SPLIT-CASE CENTRIFUGAL PUMPS 


water supply; plant service 
booster; circulating 

air conditioning 
refrigeration 

chemical liquids 

boiler feeds, etc. 





» hot and cold liquids 
chemicals 

circulating liquids 
low-viscosity liquids 
cooling towers 
condenser circulation, etc. 


Up to 50,000 gpm., pressures to 700 ft. Sizes 
114” through 36”. Single stage or multistage. 





Up to 100,000 gpm., pressures to 250 ft. Sizes 
34" through 54”. Horizontal or vertical. 


FAIRBANKS-MORSE 


a name worth remembering when you want the BEST 






PUMPS ¢ SCALES © DIESEL LOCOMOTIVES AND ENGINES e ELECTRICAL MACHINERY RAIL CARS e HOME WATER SERVICE EQUIPMENT MAGNETOS 
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1. Mixing pattern? Be sure it’s fitted to your 
| process. A vortex like this is good if you’re 
wetting powders; not so good for other 
mixing jobs. To get competent suggestions 
on the right mixing pattern, call in your ex- 
perienced LIGHTNIN Mixer representative. 





4. Changing requirements? Build versatility 
into your mixing line—with LIGHTNIN Port- 
able Mixers. You can always expand at low 
cost by adding a unit. Careful selection can 
also enable you to adapt the LIGHTNINs you 
buy now to other jobs later on. 


types; top or bottom enter- (B-104) 
() Propeller types; top enter- 


(1) Portable: Ye to 3 HP (B-108) 





WHAT SIZE AND TYPE of mixer do you need? Check here for latest bulletins giving 
full description, packed with helpful facts on mixing: 


(1) Turbine, paddle, propeller [[] Side entering: 1 to 25 HP [[] Quick-change rotary me- 


ing: 1 to 500 HP (B-102) [-] Laboratory and small-batch 
-- production types (B-1 12) 

ing: %& to 3 HP (B-103) (1) Condensed catalog showing [[] Data sheet for figuring 
all types (B-109) 
Check, clip, and mail with your name, title, company address to: 


MIXING EQUIPMENT Co., Inc., 132-g Mt. Read Bivd., Rochester 11,N.Y. 
In Canada: Greey Mixing Equipment, Lid., 100 Miranda Ave., Toronto 10, Ont. 


2. Tank shape? For best possible mixing, 
experts recommend a “square” batch (tank 
height equal to diameter). But don’t let that 
stop you from going to a special shape if it 
will help your process. You can get excel- 
lent mixing in amy tank with LIGHTNINs. 


5. Hard-to-handle materials? You can mix 
fluids up to many thousand centipoises vis- 
cosity with LIGHTNINs. Handle heavy sus- 
pended solids, pulps, fibers, fine powders. 
Special impellers give you wide choice of 
cutting, beating, whipping, other effects. 


chanical seals for pressure 
and vacuum mixing (B-111) 


mixer requirements (B-107) 


lilac enstnsinsiinisiaiiaipadiicinvinsoatiall 





What’s keeping you from getting 
TOP MIXING RESULTS? 


Many things determine how well you mix fluids. 
Here’s a quick review of main points to watch. 



























3. Batch size? You can mix even the biggest 
batches to uniformity with LIGHTNINs. For 
example, this LIGHTNIN Side Entering Mixer 
produces full uniformity in several million 
gallons of oil in about two hours, utilizing 
only 25 horsepower. 


6. Impeller size and speed? These deter- 
mine flow and turbulence in the batch. To get 
the just-right balance of both requires inti- 
mate knowledge of impeller characteristics, 
Mixco has this knowledge —and uses it to 
give you optimum results. 


You're sure about results when you mix with LIGHTNINs. Every LIGHTNIN Mixer is guaranteed, 
unconditionally, to do the job for which it is recommended. For prompt service on fluid mix: 
ing, just call your LIGHTNIN representative. Look him up in Thomas’ Register or the yellow 
pages of your telephone directory. Or write us direct. 


Lohtomnr 
Mixers 


MIXCO fluid mixing specialists 


Personal ities, 


Companies 








Katheryn Langwill 


is new assistant 
director of research 
of Refined Syrups & 
Sugars, Inc. Since 
1953, Dr. Langwill 
has been director 
of health education 


for Lankenau Hospi- 


tal, Philadelphia, 
Currently, she heads 
the Stroud Jordan 
Award Committee of 
American Assn. of 
Candy Technologists. 


National Dairy 
Products Corporation 


has presented rezon- 


ing request to Glen- 


view, Ill., Village 
Board of Appeals 

If 13-acre residential 
site is rezoned for 
business use, company 
will build expanded 
research center to 
help expedite 
coordination of all 
research activities. 


Frank E. Pemberton 


has been appointed 
president and gen- 
eral manager of 
Stange-Pemberton, 
Ltd., Canadian 
subsidiary of Wm. 
J. Stange Co., 
Chicago. T. J. Keefe 
was named secretary 
of the subsidiary. 


For é 
more information 
on product at 
left, circle 7240 
see information 
request blank 
opposite last page. 
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Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
-within 3 to 5 minutes of start of charging. 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
start of charging. 





‘ oa 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





ei 


Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at U.S. 
Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 lbs. — is ideal for 
critical work or small runs. 








Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 

t batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
- can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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Connects lightwall stainless 
pipe without welding 


Lightwall stainless pipe sys- 
tems, in which future changes 
are anticipated, can be easily 
assembled without welding. 





Serrated insert prevents rotation 
of pipe in joint 


Fittings are available in a 
range of sizes for completing 
such assemblies. A new stain- 
less insert, with carbon steel 
flange, is designed specifically 
for such applications. 

Tight joints are assured be- 
cause pipe is expanded direct- 
ly into the insert flange to 
make leakproof connections. 
The serrated insert holds the 
pipe, eliminating rotation of 
pipe in joint. Flange is held to 
insert by lip that allows the 
flange to be pulled up tightly 
against the Neoprene or 
Teflon gasket. 

Speedline fittings, including 
the new insert, are available 
from Speedline Stainless Steel 
Fittings Div., Horace T. Potts 
Co., 504 Erie Ave., Philadel- 
phia 34, Pa. 

For more information circle 
7242 on Reader Service Slip. 
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“Our last contract caught us 
with our pants down." 


wer ee we wr HR ee ee ee ee 


How a Clayton STEAM GENERATOR 


“WE WERE FACED WITH AN OBSOLETE 
CENTRAL BOILER ROOM AND 


DETERIORATING TRANSMISSION LINES” 


This well known chemical company had a 


kept at full pressure all day ... fired alll night. 


Seven Clayton Generators stragetically located 
now provide just the right amount of steam — 
at night. These seven Clayton generators 
installed cost less than the cost-of new trans- 
mission lines. 





“OUR STEAM NEEDS FLUCTUATED 


CONTINUOUSLY. WE DIDN'T NEED 
COSTLY FULL TIME STEAM!” 


This small metal working plant hod a boiler that 
required a 24-hour fire and a man to watch it. 
Steam requirements fluctuated considerably 
wasting both fuel and steam. A Clayton 

this obsolete boiler to produce only 
the right amount of steam when needed... auto- 
matically. Since it’s fired only for the shift, fuel 
savings are considerable and a full time man is 
not required. 








SOLVED 
THREE 


different 
STEAM 
PROBLEMS! 


These actual case histories 
represent only a few of the 
reasons why smart business 
men buy Clayton Steam 
Generators. Basically the 
story is more steam at less 
cost in only one fourth the 
space occupied by ordinary 
steam boilers. They cost less 
to install too...no stacks to 
erect, no walls to knock out, 
lower rigging expense and 
lower hauling costs. The 
secret of Clayton’s higher 
efficiency is controlled circu- 
lation—no space consuming 
straight tubes, but instead, a 
principle of using a coil with- 
out fired vessels... easier to 
operate and maintain. From 
a cold start, Claytons pro- 
duce steam in 3 minutes. Let 
a Clayton representative give 


you the complete facts. 

















installation was quick and inexpensive. 





“IT WAS HOPELESS! WE NEEDED 
MORE STEAM AND WE DIDN'T 
HAVE ROOM FOR IT!” 


Here was a well known beverage syrup com- 
pany located in “midtown” squeezed in 
between buildings on all sides. To meet its addi- 
tional steam needs, it went in only one direction 


...upt Since a Clayton produces the same 
amount of steam in only one fourth the space wy 
and weighs only a fraction os much as an erdi- 


nary boiler, it wos relatively simple to put two 
Clayton steam generators on the roof! The 


MANUFACTURING COMPANY 


Si 
EXCLUSIVE ! "eau send us more information on Clayton Steam 
Generators, 
Compare Clayton's Name 
8-year published Company 
warranty cov- Address 
City Zone State 


ering material and 
faber. 


\ 
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We use steam for 


Send to: Clayton Manufacturing Company 
403 N. Temple City Bivd. 
El Monte, California 
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How Barnett Laboratories Inc. 


Recovers Carotene with 


Oliver Precoat Filter... 


Installed at Barnett Laboratories Inc., Long Beach, California 
plant, this Oliver Precoat Filter is recovering carotene, a natural 
food coloring substance, from carrot juice. The Filter is 8’ dia. by 
8’ face, constructed of stainless steel. 

The present installation is the culmination of several years of 
close cooperation between Barnett and D-O engineers. Initially, 
an Oliver Pilot Plant unit was rented for investigating the feasibil- 
ity of the process. Next, a somewhat larger Oliver was purchased 
and operated on a semi-works basis. And finally, the present full 
scale unit was installed for capacity production. This Oliver Pre- 
coat has now been operating for over two years and closely approxi- 
mates the scaled up pilot plant figures. 

For the Food Industries, Dorr-Oliver manufactures a complete 
line of wet processing equipment. If you have a filtration problem, 
or one involving clarification, centrifuging or waste treatment, just 
drop a line to Dorr-Oliver Incorporated, Stamford, Conn. No 

obligation, of course. 





T ornrR-CouiveR 


'NCORPORATEO 
WORLD-WIDE RESEARCH + ENGINEERING 
mee se ' te OY 


EQUIPMENT 
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High-frequency mill 


(Continued from page 77) 

Depending upon character- 
istics of material to be treated, 
particles can be cut and brok- 
en up from sizable chunks to 
very small particles ranging 
in diameter from a few mi- 
crons, to sub-micron size. 

Models available range in 
size from units which will 
handle from % pint to five 
gallons of material at a time 
to units which will process 
2500 gallons at a time. 

Units are stainless steel. 

Processors may send sam- 
ples to be processed in me- 
chanical high frequency mill 
(Polytron) to Bronwill Scien- 
tific Div., Will Corp., PO Box 
127, Brighton Sta., Rochester 
10, New York. 

For more information circle 
7245 on Reader Service Slip. 


Materials applied to foods 
in accurate stream or spray 


MSG, anti-oxidants typical 
of materials dispensed 


Uses: Spray-Portioner de- 
signed especially for dispens- 
ing of materials in spray or 
stream on such foods as bacon, 
chopped meats, sliced apples, 
and frozen vegetables. 





Spraying sliced bacon at John 
Krauss, Jamaica, N. Y. 


Features: Unit operates in- 
termittently, continuously, or 
may be time controlled. Mod- 
els are available to deliver as 
little as .09 gph or 3.5 gpm. 

Description: Model S-26S is 
a complete packaged liquid 
sprayer including air-filter 
and regulator, spray head, 
Micro Switch solenoid valves 
and all necessary controls. In 
intermittent operation, cycle is 
controlled by Microswitch. 

















VIBRATION 
WON'T 
LOOSEN 
THIS 

C.I.P. UNION 









































Exclusive Design of 


SANITARY 
FITTINGS 






































Exploded View 
of G.&H. C.I.P. 


Union. 









Saves Maintenance Dollars — 
Provides Longer Service Life 






A set screw in the nut, of all G. & H. 
C.1L.P. unions, when drawn into po- 
sition, prevents the possibility of 
loosening from vibration. Special 
castellations in the round nut assure 
positive leak detection and permit 
ease of opening and closing with a 
spanner wrench — Add to this the 
high quality finish, closer machine 
tolerances and elimination of scoring 
or galling and you can see why pro- 
gressive dairies everywhere are pro- 
tecting their C.I.P. lines with G. & H. 
Sanitary Fittings. 

Five Big G. & H. — 
C.I.P. EXTRAS 


1. Self Positioning Gaskets 
form flush interior joints 
to the most substantial 
degree. 

2. Minimum product expo- 
sure to gasket surface. 

3. Correctly designed joints 
for vacuum application 
and high pressures. 

4. Ferrule lips designed for 
easy cleaning. 

5. Extra Strong joints with- 
stand all normal pres- 
sures. 































Write for complete 
information today! 


PRODUCTS CORPORATION 
5718 Fifty-Second Street © Kenosha, Wisconsin 
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processing 


Application of material stops 
when food portion passes the 
switch. All contact parts are 
stainless, or food grade plas- 
tic. Optional equipment in- 
cludes photo-electric switch, 
steam jacketed spray nozzle 
for hot liquids. Nozzles may 
be flat, hollow, or full cone 
spray. 

Spray-Portioner units are 
available from C. W. Logeman 
Co., 633 Bergen St., Brooklyn 
38, New York. 

For more information circle 
7247 on Reader Service Slip. 


Pancake-shaped motor 
for cramped spaces 


Up to 60 percent shorter, 
but no performance loss 


Flat shaped motor is de- 
signed for space-cramped ap- 
plications. Shape reduces mo- 
tor length up to 60% over 
standard motors of same rat- 
ing, without any reduction in 
performance. 





Motor available in ratings from 

| to 15 hp at 1800, 1200, or 900 

rpm; mounts vertically or hori- 
zontally 


Unit is a flange-type motor 
of conventional radial air-gap 
design, and is housed in either 
an open drip-proof enclosure, 
or may be completely en- 
closed. 

Motor has cast iron housing- 
bearing bracket, factory lu- 
bricated bearings, and offers 
quiet operation. 

Pancake motor is manufac- 
tured by The Louis Allis Co., 
427 E. Stewart St., Milwaukee 
1, Wisconsin. 

For more information circle 
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zed plants all over the world, 
rople. ‘The human element is, and always 


From castings to finished controls, 


ng out the finest product possible. 









fomers than just a few sales... 























atistic or a dollar sign. 


athe 


eed help in solving a problem in refrigeration controls. 


Caan) 


E. B. LA PLANTE 
GENERAL MANAGER 
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HUBBELL CORPORATION 


MUNDELEIN, FLL IN OT} S 
BACK PRESSURE REGULATOR VALVES « DUAL PRESSURE REGULATOR VALVES @ 
CONTROLS AUTOMATIC SUCTION STOP VALVES ¢ SOLENOID VALVES © GAUGES e ' 

SAFETY RELIEF VALVES : 
“Castings to finished controls... every inch HUBBELL!” 
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RUSTY OR 
SPOTTED CANS! 


Spotting of cans due to corrosion, lime deposits, soluble deposits 
and deposition of particulate matter can now be eliminated 
with BROOKS H-C Treatments. 






' 6 —“fe f OTT 
us : ee aaGaelt 
Ce eer 4 ) oo Sa and 
in | & = : aie NLT 
ae Brooks 
treated 

ERG 


untreated 
Webel 


BROOKS H-C Treatments may be used in Retorts, Continuous Cookers Laboratories will recommend a specific, economical treatment. 


and Cooling Canals. For the causes and prevention of can spotting, write for BROOKS 


BROOKS Field Engineers will analyze your water supply, check Technical Bulletin FP-100. 
production machines and procedures. From these findings BROOKS 


Wii Ave 
Creators of POLY-CIDE Odor Controls A he Aiba 







CAN TS 


and Chemicals for the Canning Trade. 
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“Do you have the 
NEW SWECO 
SEPARATOR 
CATALOG 
FOR THE FOOD 
INDUSTRY ?” 








Separators save time and money in screening 
products like dry milk, cereals, berries, fish 
meal, cocoa, coffee, meat waste, and 


} 

4 
: It tells how Sweco Vibrating Screen 
other food products. 














Gives Specs and Screening Data 


It shows pictures and describes 22 different 
models — including 18”, 30”, and 48” diameter 
units for high capacity and continuous 
operation. Also gives case studies and details 
about Sweco’s application engineering 

and demonstration services. 








Write for your copy today! yn 
pencenncnnneecneenenen nnn I, 
s Dept. S-204-4 SEPARATORS& 
8 7 a 
‘ Southwestern Engineering Company ' 
1 4800 Santa Fe Avenue, Los Angeles 58, California a 
: Engineers and Constructors ... Manufacturers ; 
1 r 
; Please send new SWECO Separator Catalogs to: ; 
it : 
! NAME___ pi ai hiny — gi pets a ile 
t i 
: MAM pice: Ia i : 
4 
Re INI Seema ncn iollihaeentth elias aamenartosisieaaidon : 
: vmry oe ls ae a : 
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Os es ee 
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processing 


Ultrasonics used to... 


continuously degas 
flowing liquids 


Depending upon viscosity, 
equipment will handle 
liquids up to eight gpm 


Uses: For continuously de- 


gassing slurries, emulsions, 
water, oil and many other 
liquids. 


Features: Ultrasonic degas- 
sing offers greater speed than 
conventional vacuum _ tech- 
niques. Flow rate for complete 


Liquid to be degassed enters by 

pipe connection at top of tank. 

Degassed liquid is continuously 

drawn off by pipe connection at 
lower portion of tank 


degassing depends upon vis- 
cosity of liquid, its tempera- 
ture, etc. 

Almost instantaneous de- 
gassing occurs in liquids of 
reasonably low viscosity (up 
to 100 centipoises). 

A food-like solution may be 
run through tank at rate up to 
eight gpm with complete de- 
gassing by the time it leaves 
tank. 

Tank in which liquid is 
being treated need not be 
covered. 

Description: A stainless steel 
tank is used for processing 
liquids. A vibrating transducer 
is attached to this tank by 
means of welded studs. 

Connected to transducer is 
an electronic generator sup- 
plying 20,000 cps power. 

Vibrating surface of trans- 
ducer element applies positive 
and negative pressures alter- 
nately (a pushing and pulling 
action) causing cavitation in 
the liquid. 

Thus, ultrasonic energy in 
the liquid pulls vacuum cavi- 
ties 20,000 times per second. 

On positive pressure half 





*Positive Displacement 


THE CONSTANT 
HEART 


OF YOUR 


PRODUCT FLOW 




































2 O-rings, one under the 
replaceable, stainless steel 
shaft sleeve, the other in 
the pump head provide a 
positive seal against leak- 
age. 


Only the positive displacement pump principle gives 
you a smooth, constant capacity with no variation.t 
Your volumetric requirements are satisfied with high 


precision. 


Only positive displacement eliminates pulsation, 
aeration, churning, turbulence or agitation of your 
product. The new Twin Blade counter-balanced 
impellers in WAUKESHA PUMPS create a gentle 
flow at all pump speeds. 

A WAUKESHA PUMP is literally the heart of 
your product line, steady, trouble-free, dependable, 
month in and month out with a very minimum of 


maintenance. 


® Send for the new 


WAUKESHA PUMP Catalog 


for your file. 





New twin blade coun- 
ter-balanced impellers 
assure smooth product 
flow, handle all fluids 
or products with small 
or large discrete par- 
ticles. 


tVariations in delivered capacity in the 
WAUKESHA PUMP are caused only by differences 
in suction pressures, discharge pressures 

or power lags. All these are factors A 
outside of the pump itself. 





Re-usable rubber pump 
head gasket provides 
a complete seal at a 

vacuums and head 
pressures. Eliminates 
the use of fussy, tem- 
porary paper gaskets. 


Slot and pin for stain- 
less steel sleeve on 
shaft keep shaft and 
sleeve rotating to- 
gether, save shaft wear, 


FOUNDRY COMPANY 


DEPT. F-7 © WAUKESHA, WISCONSIN 
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cycles, these cavities, which 
have filled with gas in liquid 
adjacent to them, are driven 
together to form larger cavi- 
ties. 

These cavities finally be- 
come large visible bubbles 
which, through the pressure of 
sound waves, are driven up- 
ward through the liquid and 
eliminated. 

Continuous ultrasonic de- 
gassing equipment is a devel- 
opment of The General Ultra- 
sonics Co., 67 Mulberry St., 
Hartford 3, Conn. 

For more information circle 
7253 on Reader Service Slip. 


Tells how to make firm 
shell-ice in 10 minutes 


Machine for manufacturing 
“shell-ice” is described in 
bulletin covering operating 
principles and design features. 

Illustrations include views 
of installations and a dia- 
grammatic drawing. Machine 
consists of a series of stainless 
steel tubes, suspended verti- 
cally, and cooled with a di- 
rect-expansion refrigerant. 
Water circulated over tubes 
freezes to a shell of clear ice. 
Entry of warm refrigerant 
frees ice for reduction by 
breaker. Ice 44” thick is avail- 
able in 10 minutes, with ma- 
chines ranging in capacity 
from 2 to 46 tons per hour. 
Recent engineering develop- 
ments have been incorporated 
in these machines, which have 
been produced for some time, 
resulting in improved automa- 
tion, capacity, and handling of 
finished product. 

Bulletin 54-C is issued by 
Frick Co., Waynesboro, Pa. 

For your copy simply circle 
7254 on Reader Service Slip. 
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How Cincinnati Dairy St 
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About every four months maintenance men 
of Sealtest, Central Division, Cincinnati, 
Ohio, had to replace worn, leaky discs and 
thread-stripped stems of valves used on the 
dairy’s pasteurizing tanks. 

The high cost of down time, labor and 
parts was only a part of this maintenance 
problem. Each time the valves had to be 
repaired, the dairy suffered a drop in pro- 
duction and faced the possible loss of 600 
gallons of milk. 

Upon recommendation, Crane No. 9 


‘ 


bronze globe valves, with quick-change com- 
position disc, were installed. Today—two 
and one-half years later—these Crane 
valves, opened and closed a dozen times a 
day, have not cost the dairy one cent for 
repairs, or any loss in production or milk. 

Here again is proof that Crane valve 
economy is never measurable in terms of 
first cost. You get it in years of maintenance- 
free service. 

That’s why more prudent buyers specify 
Crane valves for every service. 


ops Valve Maintenance Problem 


LEARN WHY Crane bronze 
valves with composition 
discs are so economical for 
service on steam, hot or 
cold water, oil or gas. Write 
to address below for Cir- 
cular AD-2222, 


CRAN E VALVES & FITTINGS 


PIPE «© PLUMBING e 


KITCHENS e 


HEATING e 


AIR CONDITIONING 


Since 1855 — Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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One accident that doesn’t happen 
can pay for 


La 
TREAD PLATE 
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i An employee slips on stairs, severely fractures his right 
i heel. Disability is permanent. Medical expenses top 
; $500. Employee compensation comes to $2,956.43. 
; Production time is lost while a new employee is trained 
























for the job. The employer's accident rate is up. 

Such expensive and unnecessary slipping accidents 
kill or maim 20,000 workers in industry every year. To 
prevent such accidents, Alcoa® Aluminum Abrasive 
Tread Plate remains slip-proof even when wet, oily or 
greasy. Made of tough particles of fused aluminum 
oxide, its hard, abrasive surface is the only nonskid 
floor plate that gives you the advantages of lightweight, 
corrosion-resistant aluminum. 

For more information on how you can eliminate 
hazardous conditions from floors, stairs, ramps and 
other areas, check the coupon below; write Aluminum 
Company of America, 1664-G Alcoa Building, or call 
your nearest Alcoa distributor. 


MAKE YOUR OWN 30-second Safety 
Test .. . Check the Coupon for FREE 
Sample of Alcoa Aluminum Abrasive 
Tread Plate. 


Your Guide 
to the Best in 
Aluminum Value 


“ALCOA THEATRE” 






atcoa §. 
PLUIAAINUA | 


No slips... no falls... 
no injuries with the 


ana safe, sure grip you get 
Exciting Adventure, Sis from Alcoa Abrasive 






Tread Plate. 


ALUMINUM COMPANY OF AMERICA 

1664-G Alcoa Suilding, Pittsburgh 19, Pa. 

I'd like to see how Alcoa Abrasive Tread Plate prevents slipping. 
Please send me FREE sample—also application, design and fabricating 
data. 


Alternate Monday Evenings 


Name and Title pee a a ed Bg ge a Tea 
Company Faas le BAe oe 
peers seeiibccelesme me tea te ace Gieaae ean rae 
City and State 
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Automatically dips meat 
in tenderizing solution 


Uses: For mass dipping meat 
in tenderizing solutions. 

Features: Will automatically 
handle 500 to 16,000 pounds of 
meat per day. Meat is dipped 
and drained in one operation. 





Meat dipping machine is ap- 
proximately 35!/2" long x 18" 
wide x 44!/." high 


Operator may vary dipping 
time as required to produce 
uniformly tender meats. 

Description: Powered by a 
%4-hp motor, unit is con- 
structed of stainless steel. 

Only six gallons of solution 
are required to operate ma- 
chine. 

“Weber” Automatic Dip- 
ping Machine is a product of 
Freezer Laboratories, 3755 S. 
Racine, Chicago 9, Illinois. 

For more information circle 
7257 on Reader Service Slip. 


Double reduction worm 
and planetary gearmotors 
announced 


Series of combination single 
planetary gearmotors provides 
low speeds of double reduc- 
tion units. 





Motor and worm shaft are 

joined by tang coupling for easy 

assembly and disassembly ' with- 

out disturbance to gears or 
driven mechanism 













BIN-FL 


KEEPS BULK MATERIALS MOVING 


FILTER 
MATERIALS 


Will help 
YOU 
with your 
particular 
’ filter 
require- 
ments 










¢ FILTER PAPER 
quickest service, 
latest converting 
equipment and 
most complete 
range of grades 
gvarantees filter 
paper to meet 
any requirements, 
SAMPLES FUR- 
NISHED for testing 
* « «+ Or send us 
your materials for 
testing. 


¢ FILTER CLOTH cotton, wool felt, glass, Orlon, Nylon, 
silk, Dacron, polyethylene, Filyon, Saran and other 
synthetics cut and sewn to required shapes and sizes 
- variety of weaves, weights, finishes. 


We invite your inquiries 













USES SMALL VOLUME 
OF AIR AT LOW 
PRESSURE 


BIN-FLO units in bins, chutes, hoppers, etc., restore flow char- 
acteristics to dry, finely ground materials which tend to pack 
or bridge in storage. Types for all materials and conditions. 
No moving parts; simple installation; negligible operating 
cost; no maintenance cost. 

BIN-DICATOR the original diaphragm-type bin level indicator. 
In successful use for over 20 years. ROTO-BIN-DICATOR new, 
motor- driven paddle type; excellent on bins under pressure 
or vacuum, and for general application. Also explosion- 
proof units, U.L. listed. 


THE BIN-DICATOR CO. "Scr" 


13946-C Kercheval ¢ Detroit 15, Mich. 


WE SELL DIRECT *+ PHONE ORDERS COLLECT 


VAlley 2-6952 
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READ IT... 
G-5 Moisture Register 


processing 


A ¥&% hp unit at 14.5 rpm de- | 


livers 1260 in-lb torque out- 
put, measures. only 
length, 13 15/16” width. A 


comparable double worm unit | 


is rated for 1216 in-lb output. 
Motors are of compact de- 


sign and lightweight. Planet | 
cage and output shaft are a | 


single piece, and planets turn 
on needle bearings. 


Double reduction worm and | 
planetary gearmotors are a | 
development of Electra Mo- | 
1110 Lemon S&t., | 


tors, Inc., 
Anaheim, Calif. 


For more information circle | 
7261 on Reader Service Slip. | 


Cuts pickle curing time 
from weeks to days 


Uses: Pickle perforator us- 
es hundreds .of microscopic 
electronic piercings to pene- 


trate cucumbers during proc- | 


essing operations. 

Features: Unit’s — piercing 
action lets out damaging 
gases in cucumbers, reducing 


1456” | 








DRY and CLEAN AIR at 


the RIGHT TEMPERATURE 


@ to control your product quality 

e to protect a critical operation 

@ to protect apparatus from moisture 
damage 

e to DRY your material or product 

e to control packing or storage conditions 

e to assure precision in testing or research 

e to increase air conditioning capacity 


Air Condition by the NIAGARA Method 
Using HYGROL Liquid Absorbent 


This compact method, giving high 
capacity in small space, removes moist- 
ure from air by contact with a liquid 
in a small spray chamber. The liquid 
spray contact temperature and the ab- 
sorbent concentration, factors that are 
easily and positively controlled, de- 
termine exactly the amount of moist- 
ure remaining in the air. 


Most effective because...it removes 
moisture as a separate function from 
cooling or heating and so gives a pre- 
cise result, and always. Niagara ma- 
chines using liquid contact means of 


drying air have given over 20 years of 
service. The apparatus is simple, parts 
areaccessible,controlsare trustworthy. 
Most reliable because...the absorbent 
is continuously reconcentrated auto- 
matically. No moisture-sensitive in- 
struments are required to control your 
conditions...no solids, salts or solu- 
tions of solids are used and there are 
no corrosive or reactive substances. 
Most flexible because...you can obtain 
any condition at will and hold it as 
long as you wish in either continuous 
production, testing or storage. 


Write for Bulletins 112 and 131 and complete information 
on your air conditioning problem. 


NIAGARA BLOWER COMPANY 


Dept. FP-7, 405 Lexington Ave., New York 17, N.Y. 
Niagara District Engineers in Principal Cities of U. S. and Canada 
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CY BELT says 


‘“‘l can eliminate ‘time lag’ 
and speed production!”’ 


Too often material in process can go only 
so far, and then must wait until somebody 
carries or pushes it to the next stage in the 
production line. The delay caused by the 
need for manual handling can frequently 
be eliminated by a complete conveyor sys- 
tem that reduces manual handling to the 
absolute minimum. Time is saved, unit 
costs are reduced, and the profit margin is_ 
widened. A trained Cyclone salesman can 
analyze your present materials-handling 
system to uncover time-wasting procedures, 
and suggest improvements. His analysis 
costs nothing, and his recommendation will 
be tailored to your plant and your needs. 
Just fill in the coupon. 


for accurate moisture 
tests in 60 seconds 


Fastest moisture test available with 
accuracy to 0%. Save production and 
lab time—no skilled labor needed. Use 
Electronic Moisture Register G-5 any- 
where on granular, ground, loose, 
shredded and powdered materials. 
Hydraulic pressure assures homo- 
geneous sample. Specially calibrated 
for starches, flours, meals, sugars, 
feeds, coffee, yeast, baking mixes, 
cereals, vegetable oil products, cook- 


Pickle perforator is 7' high, 8' 
long and 3' wide, handles up to 
10 bushels cucumbers per min 


les, crackers, dry grains, dried eggs, 
dehydrated foods, walnuts, corn prod- 
ucts, parmesan cheese, many more. 
oo guaranteed. Ask for free 
rial. 


Write, stating material to be tested, and 
moisture range, or check No. 7260 on 


bloaters and letting in sweet- 
ening juices to cut curing time 
from weeks to days. 

Action eliminates danger of 
foreign contamination to cell 


structure of cucumbers en- | 
countered with usual perfo- | 


v 


Prompt service to belt users is assured 
by two factories, one in the Middle 
West and one on the Pacific Coast. 


Ee Cyclone Metal Conveyor Belts 
} 


Spiral Woven e Flat Wire e Flex-Grid 


——-——-— MAIL THIS COUPON —-——— 


reader service card. = 
Cyclone Fence, American Steel & Wire 


Cyclone Fence Dept. 
Dept. K-78, Rockefeller Bidg., Cleveland 13, Ohio 


Also prevents  shriveling, American Steel & Wire oct pices astra nh 
whether curing is done in i | No. 5 on Cyelens Aeaiadies Salta: ee 
tanks, barrels or bottles. Division of se 

Description: Cucumbers are = 
deposited in a hopper attached United States Steel | Company 
to back of machine. A ladder 
conveyor lifts them from hop- 

(Continued on next page) 


rating methods. 


Moisture Register Co., Dept. FP 
P.O. Box 910, Alhambra, Calif. 





Waukegan, III. Sales Offices Coast to Coast 
United States Steel Export Company, | 
Distributors Abroad hes 
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KEEP ALL YOUR TRUCKS 
IN SERVICE 
ALL THE TIME 


or trailer. 








with Nutting Demoun table 
RUBBER TIRED WHEELS | 


You don’t have to buy expensive complete 
new wheels when tires are worn! Bolted 
assembly permits tire replacement in min- 
utes—No special tools! 

Next time you need new wheels, casters or 
trucks, change to Nutting Demountables. 
No stretch or creep under severest service— 
and only Nutting, pioneers in the field, has 
sizes and capacities for every type of truck 





no lubrication 
required with 


NYLITE 
Wear Strips 


first and only self-locking 
expansion-type wear strip. 


@ no grease, no soap, no soiled 
containers, minimum cost of 
maintenance 

e works equally well with 
metal or nylon chain 

e longer life to conveyors and 
chains 

e easily installed by unskilled 
labor 

e pays for itself in a few 
-months 

If you think of your product 


and your pocketbook . 
Think of NYLITE by... 


FENCO, tc. 


125 North Racine Ave., 
Chicago 7, Illinois. 


Write for descriptive booklet. 
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laments cagveRt 


For details and a representative listing of are cn — 
the most complete floor truck line in America write for Junior 


Catalog 54G ... 


or consult classified phone directory under 


“Trucks” or “‘Casters” for nearest Nutting representative. 


SINCE 4 
1891 





86 


(pling: TRUCK AND CASTER CO. 
3226 DIVISION ST., FARIBAULT, MINN. 


Export Sales: Scheel International, Inc., 
7265 on Reader Service Slip 


North Lincoln Ave., Chicago 18, Ill, 








processing 


(ConPinued from preceding page) 


per to top of machine. 

They are then gravity-tum- 
bled through a Plexiglas-cov- 
ered raceway, falling beneath 
six sets of three each elec- 
trode plates. (See photo on 
preceding page). 

A positive charge is induced 
through these electrode plates. 
A negative charge is induced 
through the metal sheet upon 
which the cucumbers are 
traveling. 

As cucumbers pass between 
this metal sheet and the elec- 
trode plates, the mutual at- 
traction of these charges per- 
forates them. 

Electrode plates may be ad- 
justed up or down to permit 
most effective perforation of 
large or small cucumbers. 

Following perforating ac- 
tion, cucumbers fall into take- 
away conveyor or tank. 

Caster mounted pickle per- 
forator, constructed of stain- 
less steel, will handle up to 
10 bushels cucumbers per 
minute, depending upon size 
of product. 

Electronic Pickle Perfora- 
tor is a development of Stand- 
ard Metal Products Co., 123 
N. Racine Ave., Chicago 7, IIl. 

For more information circle 
7266 on Reader Service Slip. 


Discusses lye peeling of 
fruit and vegetables 


“Lye Peeling of Fruit and 
Vegetables” is covered in five 
page technical bulletin. 

Complete equipment for 
operation is listed including 
pre-washer, blancher or pre- 
heater, lye peeler, washer and 
acid treater. ; 

Also included are methods 
used for lye peeling of white 
potatoes, beets, carrots, other 
root crops, and peaches and 
apricots. 

Types of caustic soda as 
well as the precautions to be 
used with this product are 
part of this technical discus- 
sion. 

Technical bulletin No. P- 
1011, “Lye Peeling of Fruit 
and Vegetables”, is issued by 
Pennsalt Chemicals Corp., 
2901 Taylor Way, Tacoma 2, 
Washington. 

For your copy simply circle 
7267 on Reader Service Slip. 





A BETTER CLOSURE 
soz SMALL PAPER BAGS 


NION SPECIAL’S Style 
60000 D bag closing mach- 

ine, producing the exclusive Dubl- 
Tape closure, is designed to speed 
packaging ... cut costs... and 
improve appearance. 

© FAST—Speed to match output of 
standard filling and weighing 
equipment. 
NEAT—Produces an eye-pleasing, 
sales-stimulating package with 
high merchandising value. 
ECONOMICAL—Operating cost 
per bag is at a minimum ... 
uses inexpensive cotton thread 
and paper tape. 
VERSATILE—Adjustable for a 
wide range of bag sizes, short 
or long runs. 


Write for BULLETIN No. 100 
to get the complete facts on this 
machine ... and how it can do a 
better closing job for you. 


CLOSURE 


MACHINE 
COMPANY 


432 N. Franklin Street © Chicago 10, Illinois 
7268 on Reader Service Slip 


‘ScrewLiT 


Par, 
ENTED ANO TRave MARK REG us 
.S. PAT. ofr. 
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... You'll find that materials will move faster — 
smoother and without dependence upon the human 
element. Screw-Lifts convey — elevate — distribute 
— reclaim and form an integral part of any process- 
ing procedure. 
Totally enclosed — trouble-free operation — your 
material suffers no degradation or exposure. Screw- 
Lifts are built to handle from a trickle to 3,000 cu. 
ft. per hour from grains to powders, flour, sugar, 
flaky or pelleted material moist or dry. 
You will realize great savings with a Screw-Lift in- 
stallation. We can refer you to a Screw-Lift system 
in your vicinity where you can judge Screw-Lift per- 
formance with your own eyes. 
Patented construction places Screw-Lifts in a class by 
themselves. Built to exacting standards for quiet, 
trouble-free operation, they offer you a definite solu- 
tion to your handling problem. 
Better still — send us a workable sample of 
your material and visit our pilot plant for a 
demonstration. You'll order we're sure! Bul- 
letin M-500-2 on request. 

















crew Conveyor Corpora Ti) 
OT MOTTuAN STREET: HAMMOND, IHOTANA D) 


winowa, missresirrs Mucuaea) santa cuama, capivomms 
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PROCESSING 30,000 CHICKENS DAILY 
FDIAS 

WITH 4 Ss 
SIE 


OCOMA FOODS COMPANY, Omaha, Nebraska, one of the largest 
processors of frozen prepared foods and poultry in the country, knows 
that to obtain top production and maintain quality they must have 
the best in refrigeration. That is the reason Frick equipment is being 


used by this Company. 


The Berryville, Arkansas plant, shown above, is among the finest poultry 
processing plants now operating. Frick equipment used in this plant con- 
sists of two 15 by 10 boosters, a 4-cylinder and two 6-cylinder "ECLIPSE" 
boosters, one 9 by 9 compressor, a 15-ton ice-making system, and several 


air cooling units. 


Frick refrigerating equipment is the FIRST choice of many of the most 
successful firms. This because they know that Frick machinery is backed by 
over 100 years of engineering experience and will stand-up under con- 


tinuous operation for longer periods of time with less maintenance. 


Your nearby Frick Branch Office or Distributor can answer your re- 
frigeration problems, and help select 
the right equipment for your needs. 


CISTI is i Eh ale iii 13 


Call... phone... wire... or write 
direct to... 


A 4-cylinder and two 6-cylinder "ECLIPSE" compressors in Berryville plant 
“of Ocoma Foods. 
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Look in the Yellow Pages 
under “Linen Supply” 
or “Towel Supply’ 


Note: No investment, no maintenance, 
no inventory. Everything is furnished 
and serviced by your linen supplier, at 
low cost, and tailored to your needs. 





a wa yee ewes 


You only call once to arrange for regular, 
dependable delivery of all your linen 
requirements. You get the luxury and 
quality of cotton cloth. (And, of course, 
there is no substitute for cloth.) 

The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Linen Supply 


ASSOCIATION OF AMERICA 


and National Cotton Council 
22 W. MONROE ST., CHICAGO 3, ILL. 
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‘If you want more information on ingredients, processes, controls 
or developments discussed herein, as you read this issue, 
ask our READER SERVICE DEPT... . use this sheet 
As you read editorial articles and advertisements which interest you, on which you'd like more information .. . 


note key number under each and circle this number below. Then fill in your name, title, com ny, main product 
and address at the bottom of this sheet and mail . . . no postage, no envelope necessary. Information will come 


er 
; to you direct, without obligation. 
39 } 
82 
: Multiple Listings 
19 for items with* 
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*Since there are several items covered by this num- 
ber, please list this number with the specific item 
on which you want additional information in the 
“Multiple Listings" column at right. 





A 
a 
3 
@ 








Please type or print and be sure to give your title and main product of Company 
scuba amelie checklist ean WME <othictuineretuiniinscamenmniapheaidia 
II sca ca a oniensnscnsanennnia aaa Silat laine asl ila DAT De ON IIE... aesccinenscssisssstnsitccontimmatabanmaiaal 


July 1958 
READER 
SERVICE 
















SLIP 


Pi&dq eBnisog — TVW “IV3S ‘G104 — AUVSSIDIN 3dO013AN3 ON 





NO STAMP — NO ENVELOPE NECESSARY 


Just FOLD, SEAL and MAIL 


. See Other Side 


Be Sure to Sign Your Name... 





ON 


$93BIS poruy) 


dureys af83s0g 


SIONITI ‘LL OSVSIHD 
JIVid JUVMVIIG ISV2 LLL 


ANVdWO) ONIHSITENd NVWLNd 


INISSID0Ud GOO 


"Mt ‘oBm2145 “YB “1d GPE 20S ZE90E “ON HUEg SsDID IS414 


IdOTIANT AldaY SSAINISNG 















This is a Service for Readers 


— No Obligation 



































Tear Off Here 
























Special subscription request-qualification form for use of 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 


engineer, or equivalent responsibility . . . in a 
essing is an important factor .. . FOOD PRO 
if you request it. Use form below. 


obligation... 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary fo fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 


to answer all questions. If your firm is not rated | 


or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. 


Please print or type 


Name 


Company _ 


ae ce cee eee nn none nen ne nn poem nena e mone meee nce nee ene nn een nn en ee nn ee nn ne 


Main Products 


Rating of Company 


Street Address of Company 


*"substantial operations" does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 
lant of substantial operations* where food proc- 
ESSING will be sent to you without charge or 


_.. fill in form below 


Others in Your Plant... If others in your 
plant, having responsibilities for wn op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address . .. Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 


_ cluding company, city, and state. 


Please print or type 


Former Company Affiliation 





































Zone No. State 





Just mail this request to 


READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 


See other side of this sheet 
a 


\ 








JULY 1958 


WOULD OTHERS IN YOUR PLANT also like to receive 
FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING . . . and if they 
qualify as outlined on the reverse side of this sheet . . . list their names below . . . 
pt ease print or type, then mail this slip to READER SERVICE DEPT., FOOD PROC- 
SSING, 111 East Delaware Place, Chicago | I, Illinois. 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 
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that’s 
interesting 


Frank-ly 
popular 


While the na- 
tion’s great sci- 
entific minds 
try to figure 
ways to get to 
the moon, 
Americans _ this 
summer. will 
eat a string of 
hot dogs long 
enough to make 
a lunar probe 
and stretch al- 
most a third of 
the way back. 

Between 
Memorial Day 
and Labor Day, 
final c o un t- 
down is ex- 
pected to reach 
afigure of 
3,326,765,000 
pups. At ap- 
proximately six 
inches per, 
that’s 315,034 
miles of meat. 

Above _ infor- 
mation orbited 
by Tee-Pak, 


Inc. 3520 S. 
Morgan, Chi- 
cago, III. 
Bun-zai 


Outdoor meal 
figure predicted 
for 1958 is 
1,500,000,000 — 
an increase of 
200 million 
meals over the 
197 outdoor 
dining record. 
American Bak- 
ers Assn. is 
Warning its 
mem bers to 
prepare for a 
Tun on buns. 


For 

More information 
_ ON product at 
right, circle 7272 
see information 
request blank 
Opposite last page. 


» 























A more concentrated flavor and aroma for your food products with... 





Here’s what it is...Teknikan is a dry Sweet Dairy 
Whey at special fat levels, that has been processed for 
the food industry by exclusive manufacturing methods. 
It gives you that special dairy solids flavor which is one 
of the “most wanted” in many food products today. 
Your product, containing Teknikan, will retain its de- 
sirable flavor and aroma longer. 


Here’s what it does 
1. Teknikan when used in margarine, produces a su- 
perior dairy spread flavor. 


2. Teknikan gives chocolate that well-known rich prod- 
uct flavor. 





















TEKNIKAN 


3. Teknikan assures you of sharper, more delicious 
spaghetti and macaroni dinners. 


4. Teknikan brings out the sharp, wonderful flavor of 
powdered cheeses. 


5. Teknikan adds a more mouth-watering natural dairy 
flavor to cakes, rolls and biscuits. 

Only the highest quality special Sweet Dairy Whey is 
used in the manufacture of new Teknikan. Try it today 
...it’s economical...get the flavor you desire by merely 
using varied concentrations. 


For additional information and working samples (be sure to state product 
application); please write our Technical Service Department 25C. 


@ ® 


WESTERN CONDENSING COMPANY, Appleton, Wisconsin * World’s Largest Producer of Whey Products 





PROVERB PRATTLE “The cautious 
seldom err- 


FromthepenofCon- 
fucius, famed phi- 
losopher and sage 
of ancient China 
who lived from 551 
to 478 BC. His mor- 
al andethical teach- 
ings have gained 
in popular stature 
through the cen- 
turies. 


Nor do those who use 


a 


One of the finest most natural tasting imitation maple flavors 
for every food use. A dependable standard for years because 
it’s priced right and it tastes right. 


Send for your generous testing sample and recommendations 
for use. 


van Ameringen-Haebler, Inc. 


521 West 57th Street ¢ New York 19, New York 


CHICAGO e LOS ANGELES e TORONTO e PARIS 
Plants— Elizabeth and Union Beach, N. J.—Paris 


7273 on Reader Service Slip 





